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TO THE 


READER. 3% 


B HAT there may © 
no prejudicelye . ; 
againſ{tthis Pubs 
licaticn, as anin- 
{ultory, unman- 


over the ſuppoſed miterable, 


Family, and this Pericn in 
particular; it will ve requiſite 
to obviate & prepare againlt. 
that ſeeming humane- (but 3 
indeed difſloyal, or at: lealt - © 7 
idle) ſentiment arid'i;xeye. 7 
rence -to the frail and Aus 5 
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EE -. : Tothe Reader. 
_ © Quating condition of man- 
* kind, which as a general Ar- 
- gument is ready athand to 
oppoſe the deſign of the en- 
ſuing Treatiſe. 


_ 


| Not to refer the Reader to 
the practiſe 'of all Times, 
which have not failed to 
wreak the fury of the Pen 
upon Tyrants and Uſaurpers 
| (if furviving'to puniſhment, 
; otherwiſe theirRelationsand- 
©*  Poſtenity) whole execrable 
_- Tragedies haye-wearied' the 
_. World, and bhinted. the In- 
ſtruments of death & {laugh- 
ter : norto inſtance the par- 
ticular examples thereof, as 
{ſufficient Authority. for this | 
Imitation; the peculiar Ju- | 
 ftticedue to the monſtrous: e- 
Og | | —_— 
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For while they yet:wantan 


in the -abundance of: th 


of ambitious deſigns, taking 


.this cloud upon them,: but as | 
an Eccliple of their. former 
Greatneſs, and as but a Turn | 
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 _normities and unparalle'ld in- 
ſolence of theſe upſtarts, ('be- 
 .fides the diſpropi 
1mcompetence of any revenge 
to their provoking impudent 
.perſonation of Princes ) will 
1ntereſledly vindicare ' and 
defend the Author from the 
breach of charity, much more 
from the rigid 1mputatian 
.aud-charge, as of a parfon,de- 
.vefted: and void of. nature. 


ince of their” - 
Apo Ecapine, alien 
nothing elſe but the torments: 


* 


Aj of 


\ 


*- TotheReader. 
» of ſporting Fortune, whoſe 
wheel may with an 1maginary 
_ - volutation roll their pretty 
_ Highnefles upwards again; 
how can the deſperate de- | 
preſſed eſtate of many thou- |{ 
{and loyal Subjets, who are | 
1rrecoverably loſt and paſt all | 
means, but a miracle, to their | 
Juſt, -or any competent Reſti- 
ftitutton, or to buoy up them- | 
Telves orF amilies from vulgar |} 
or Phanatick contempt : How 
isit poſhble for them to com- 
port with the Serenity(inſtead 
of diſaſter ) of this Family,by_ 
whoſe ſingle accurſed . plo 
_ and deſigns, all their preſent 
and many more grievous paſt 
miſeries are derived upon 
. them and their Poſterity. 


- Andthatthis may not ſeem 
the frothand ſpleen of a Sa- 
tyr, what meaneth that bleat- 
ing in their preſent ſtately 
Manfions 2 The ſame ceremo- 
nious and reſpectful obſer- 
vances, as if they were ſtill the 
Hogen Mogens. + Ros 


Fo 


\None of the Family muſt 


prelume to ſpeak leſs than _ 
my-Lord and my Lady, to 
_ the- Squire - Herry and his 
Spouſe, and the ſame ſtile 1s 


uſed when eyer any mention - 


15 madeof them in the Houſe- - 


hold ; to which pin thenergh- 


bours and neceſJary Retainers 


addreſſes are tumably raiſed. 
What is this but to ſtrengthen 
their weak, yet vain-glorioas. 
fancy, and to-preferve ſome 
x =. ay re. 
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" reliques.of their former vene- 
ration, leſt rude and 1nqffici- 
ous time ſhould. plead a diſu- 
' fer in bar to their conceited 
(but airy) reverfion? And no 
_- queſtion but the old Gentle- 
woman, who took ſo much 
upon her, and was ſo wel! 
pleaſed wirh her laſt Gran- 
_deur,.as difpleaſed and-at- 
flicted witty the fall of. it; be: 
twixt: Fleetwood, ' Righgrd 
and Desborogh,is alſo ferved 


-..1n' the ſame manner, and 


' with. theſame Grandezza's, 
fſothat ſuch is the-inveterate 
_ itch and tetter of Honour in 
Her, that nothing but the lees 
of gall, and the moſt- biting 
ſharpeſt Ink will erebe-able to 
cure or ſtop this ProteForian 

Evil. ES 
_ And 
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And herein we do bat reta- 
liate(1f they be not unworthy 
of ſuch a term, as that any 
attribute of juſtice ſhould be 
profaned by their demerit 
which exacts rather popular 
Fury).and repay them in fomg = _ 
{ort,thoſe many Libels, blaſ- 
phemous Pamphlets ' and 
Paſquils, broached and fet-oy 
foot,: chiefly by the late; U- 
 ſurper, - againſt / the bleſſed 
__Memory and Honour of 'our 
two. late. Soveraigns: more 
eſpecially'thoſe vile and-im- - 
* pious Pieces,called, The Cgurt. 
and CharaFer of King James, 
and The None ſuch Charles, (a 
great number of which were 
bought up in the juncture of 
the late Reſtitution, (as par- 
cicularly informed) which = 
| tac 
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To the Reader. 
the worſt of times their bold 
and impudent talſhood made 
moſt abominable ) were 
none of the leaſt incentives to 
a work of this nature, 1n re- 
quital of that traitervus and 
moſt petulant Impoſture, 


| Whereas the cuilt of this 


| Grand-Dame hath this ſort 
of felicity, that it cannot be 
| made. worſe or more odious 


by any additions of - rag 


untrurhs; and he muſt be 

very immodeſt. and ode 
rate Fabuliſt that can repre- 
{ent Rer to greater diſadvan- 
tage in this way, then Her 


Actions have infamed her to 
the World. 


Her Highneſs muſt be plea. 
ted 


— St 
« 4 


To the Reader. 


It 1s wellfor her,if hisButche= 


ſed to diſpenſe with - this 
frank and libertine manner 
of treating Her, for 'tis all 
we are like tohave for many 
millions 3 beſides an old Saw 


 orProverb to the bargain, 


-----Olizs hec memnifſe ju- 


vabit 5 a -little tranſitory 
- mirth, for twenty years dura- 
tion of ſorrow; and if ſhe 


thinks ſhe comes not very 
well oft ſo, ſhe 1s as unrea- 


ſonable in her reducion- and 


allowed Recels.,(to be envied 
for its plenty and amplitude, 
far exceeding her former pri- 
vacy, {o-that ſhe is even yet 
a Darling of Fortune) -as in 


 heruſurped Eſtate and Greats 


neſs, 
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To the Reader. 
»y (then, which the Sun never 
ſaw a more flagitious execra- 
ble fact,. and-1o comprehen- 
five, that it reached Caligulas 
wiſh) can be {lighted into 
her Cookery; and that there 
were no other Momument of 
it thenin Paſte, 
| ----=Ut tantum ſchombros 
metuentia Crimina, vel Thus : 
That - the records of his 
Crimes were+ onely damn'd 
Little ſatisfu- 
rves the Englith Na- 
tion-(the Relations of thoſe 
loyal perſons martyred by 
Him\ excepted) -and She 
therefore to be highly 
Kful, that- the- Scene of 
his Tyranny was laid here, 
for had it light upon the 
Southern parts.of the World, 
| their 
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'To the Reader. — 
their 2izzmble and vindifive 
rage, upon the Turz, would 
have limb'd and minced her 
_ Family to Atomes, and have 
been their own: Cooks: and 
CAarvers. — 

 'Lambert Simnel very con- 
tentedly turned a broach in 
the Kings Kitchin, after the . 
Gaudies of his Kinglyj Im- 
poſture, in the beginning of 
the Reign of Herry the VII. 
and therefore tor variety ſake 
let this once mighty Lady, do 
Drudgery tothe Publique. 
Vale. 


Cu 


"The Introdudion. 


cbe Gravel in -his- Kig ines > with 
which he was coptinuaftly moleſted, 
and for which, large dranghts were 
hys ordinary Cure. 

Is this He differed fran the reſt 
of bis ſanguinous Tribe and ſort 
of men » who making uſe of bu- 
mane blood as Role 4s fr 


ke Ao po 


_ Co vic ces are an Y ws 


Fro eons 


wi xt 1 he pln fi other Beliſhes 
end palatable Ingredients. Herein 
like th mſelues len AC 
with their natural. 5 & ale Conde 
tion of lifes. and ds 
jm} ſrple i inert delgh KIN | 
Of , 4 bey. 48 Forrage- they | 
nile ore bh road 
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and [0 alter and invert theip rien. 

ture , that they degenerate #6 other 

things, and become ſuch a quel.. 
que-chole of vilany and debau- 
chery , that we can. hardly :(pwer 

t; || anddiftineuiſh 4. Crime which is.: 

_ 70 interwitiated with many others 

And what prodigious inf amy upon. 

ths euloſe _ intemperate- age: 

' County and by this very. apt finvels«* 
'nde doth thu day flick upon muny- 
if not moſt of the Roman Em © 
perors{ 48 1contd inflanceinTibes © 
rius » Caligula, Nero, Ocho , 
Domitiaa , Commodus:,: Ca 
racalla, Heliogabolus, gxzn at 
to be mentioned without horror at 
their wickedneſſe ; of [nch ſavage' 
and feral manners , 4 if ther. 
feqd had. been the fleſh off Pan-' 
thers, Tygers aud Bears , and 
had a[ſnnileted. its. pytrimept. it 
hole Bela ANA wk 46786. 
{Thke A 
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| ſaid 


_. The lntroduction. 
ſaid before >, Cromwell . as iz 
" ſome other caſes; was in this wholly 
diſcriminated from them. 4 
Tet do I not #hink this abſtemi- 
0w[neſſe and temperance was due 
only to his —_— either of body 
or mind , for his appetite in all. 
other things was very irregular &f 
inordinate ; but either tothe mul - 
tirude-of theſe mordaces & eda- 
ces Cure, Uri "ape! eating cares 
and ambitions theuehts 5 which 
made him either p « Yulturs or 
 Tantalus hs Feaſt, and were his 


continual Surfers of an evil con» 
{cjence Es 


Digrius Enfis cui ſuper i 1mpia 


Cervice pendet, non Siculz dapes 
| Dulcem claborarine ſaporem. | 


' - Horat Od 


thou hr F 194 Sabl lee bis military 
labour an "OP me, and Bx. 
| ample 
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The Introduttion. 


ample that ſeyerer abſtinence: 
or elſe which. i principally imen- 
ded here as the SubiefF. matter of 
tha diſcourſe , it. may be cheaplyer 
veferred to the ;ſordid . fru > 
ty and thrifty baſeneſſe 0 | 
| Dag wa —_— £ 
© Dawehter of Sx: $\.SOWCAEfF , 
cotumonly called Protectreſſe Joan | 

<1id unlearly knows of later years 
2 9 no other ae, vs flames. eaen 
in. the greateſs Heighth...of « dicr 
<Budhards þ ner, ,  htchady chieffy 
© Oxt-of: al vs and conitmpiuegs - 
tudronation 4 that. ſuch. a perſon 
durff preſume'to 1ake upon her ſelf 
ſuch a Soveraign Eftateywhen ſhe 
4s an hundred times fitter. for 4 
Barnthen a Palace ; ſo ſporting, 
mocking Fate,to make good that 
of the Satyriſt 

Feelix a Tergo quem nulla Ci- 


Conia pinxit, | 
| B 3 followed 


The Introduction. 


followed ber great Iuck with that | 

Sarcaſtick . 2 difterions nick- | 

Pame's that ſhe nith her Copewate | 
phi perceiarts their Fortune was + 
ot ſo enitre and of. ſo fair an 
" ifpett and firm Stradturcybut that 
.#he Flaws: ry In - | 
. potence thereof, were obwious | 

and Piebcalars a thers Fine Fea- | 
_ $RErS Wd ts and their 


of #-xbov\ he ary Hi 
An hp wen) 27a 


B & X 
bh VV 3x. 71 1\ 


\ | -::. dIchgnment Pre 
- | TY Tithe, We azuſt (Hopghtin 
i ſome petty un jury to.the] 
” ' over her Oeconomy; at. 
| home, before Ol:vers rat 
| ment and: attaipment 9f-the Supte ne 
| powers (incans partof it igalrvady 
Fl vB 4 


(8) 


publique ) when he had brought as 
(we fy) a Noble $0 Nine -pence , by 
1 


r pious negligence and ill manage- 
ment df the 
was as giddy to, ſee be bare Walls as 
Oliver \ was mad? with E nthuſiaſmes 
and Devinations of Regal Furniture 
and all Nrincely pdmip andpreatnels. 
Thoſe Memoxials may be reduced to 


wv oy 
 wpon the birrerdh ig oberreef (6y the ge- 
—— Rune ) r $i ” cf —" 
quick iſe leo 16 waſery of want , 
that ſhe bicamt moſt in ouſly pro- 
oident and reſolvedly Ir ſparing 4 and qu 
7 


Hoks for the where, Key rb 


Wah: remenuhs i 
bi Jews pe which ſhe 
La brews fooled) before into all ug 


wp: - * Siliotery and devoted poverty... 


- This her: A(peR and Conſideration 
of: the future; extendedit-ſelf { with 
Ste: Prudene&atd favacity ther! her 
oh Fhuwband 


Domeftiq ue Aﬀars, and 


Jove bs uſe ig this ſhort Corolla- 


Exttemut;e 
foes 45 4nd por gent cnn 


[nes 


33. 


| band would deſcend to ) in ſome 
humble thoughts of her- preſent riſe 
levelled to her paſt depreſſion :- She, 
took a prophetical prolpe& of the 
Times, and having ſeen two, three 
or four variations in the calmnefle ' 
and tranquility of her Husbands For- 
tanes , did wiſely preſage- to her ſelf 
that after thoſe Hurly burlies of. War. 
'and the Tempelt of Rebellion, 
wig he bad whirled , and with fo, 
impatient preci itanc engage 
himſelf > there ould ken a 
happen , againſt which ſhe conclu- 
ded to be more Tay) Arad; 'S 


er Houſe to.be the ads, con of Te 'X 
PRE, one < the. prime Gods 
By " next. 


*.4 & 


{ © niet with the 
© lations, ' but lands were to be fer a- 


= 


next the Canſe; whither for ſacrifices 
all tnafiner of Cattel' clezn and un- 
clean, werebroughtfrom all-the ad- 
_ Jacent parts; as other coſtly uten- 
 fils of the beſt nioveables to. adorn 
and enrich this ſacred place ; from 
whenceto hope for 
"was fitental Sacrifedge 5*and to en- 
devour itwas: puniſhed with trrepara- 
ble ruin;-and I am ſure (fike the guilt 
ofthat erimie)there zre forne who noiv 
feelit to the third cerieration ,-and 
. hay withoiit miracle ro pet hs 
710 


not-only was het Corb 
produdt' of ſuch 


pitt and ſegueſRtted ; the-teverne 'of 


which paſt her fi 
ne nor ade RP nn ten: 


""Havi S thus recrui ited her Eſtate , 
and ad} preſent 'Seizures to 
; her paſt lofles; and exalted above the 


- of: thoſe Fires, .ho 'perfon het 


invreatnefe ; ; vpon the nds of 


ter Hurband after - Marten More 
ſhe 


ny re-delivery 


tyof Mts. Sheriff, ns | 


Heb: | eieibred 


ly note 
of of het.  qpfatancs Ir, 
nor ſuffetable nor Me rabe mp her 
bettery , for her imperious haunſo- 
iage towards if perſons of _ 


elaborate-& Juifte wed o oSg 


oo rommedeo der Hxetorrs for the 
dies of the grim begatt tv af pear 


At ber Aitiva - own i I; 
q falnred 


#ee, the SeAs , -who came” nots 
Houſe —__gR, wth the breach of 
their Movthtiri ie tow thong, 
butd {'Yl 


heracconimed mivireibri'6f to zoIc 
eformation i,Gwid- 
wet this hamor ot Rn 


? 
gy ? 
4 


# A 
- < 


"£53. 
the, middl £ -the -Religtouſ! 
Fe C- < _ y 


que ther, 10 ..e phalia 
Hams, Neats Longues,, <Puncheons , 
and Teircesof French Wine, Runlets 
and Battles of Sack; all manner of 
; . | G2 to, {ave her 
f.the Io own.z. the. maſt 


d upon led by private 
hands, atas 200d arate as the Mar - 
ket x ould afard. ; . I 
| BA migeoh theſe: yas given 
& Was (eturned 
7 the, MAT and was 


betevolences and . Gal C 

LE under eres their.c corruptins 
PL ICeS Were V; (of to no, purpole ; 
For ſhe yery. well, anderſioood the 
ery Halt, Addcelſes: thugh never, is 
innocently remote from q_ 
fon, .and would rate them :( they 
: do Poſt oft Miles ». for Ge kepthr J 
L ' flant 


a— 


5 6 
ſtant diftant Stages inall her publique 
Brocage and Tranſadtions) duel y and 
exattly. 

_ And indeed her Houſe was in this 
reſpec a political or State Exchange 
by which the Bffairs of the Kingdom 

re govetned , nd the prizes of all 


ttiejs ſet, whether Offices, prefer- 


ments , Indempnity. ; as all other 
manner of Collufion and” Deceipts 
were praiſed ;.and- money: ſtirting 
no wherget{e 2. \And inthe other re- 
ſpe&t' 6f Provipens/,; it” might have 
paſs'd for the Temple of Bell and the 
Rogers ( to-perſue the former San- 
Qity-of : her: Rural Manſton')' where 


allthoſtiafferings of Dietwere cont 


ſumgd;or as'cook alteted ahd affami« 
Tins her mature (the. uſe of: the 


nutritive: faculty Yby ſerving herCo- 
he" xa in RG wo ry to: mo- 


=—_ 


"eftate; oF -for- is Was more Gente and 
her Minuters Could.do t6 recerve' it. 


Ir: as impoſbibleito keop any -Deco- 
rum 


oo 


rurh} or order,in that houſe where ma- 
erlefſe money likea haunting Spirit, 
poſſeſſed anddiſquieted every room. 
It was a kind of Midas his Palace , 
where there was nothing but Gold to 
ear, only inſtead of being:confined to = 
that indigaſible toad ſhe-and her 
Setvants were moſt ntly invi- 
ted out: of Dores to moſt: ſumptuous 
and mtraatments, whence 
 decauiſe of that more ſacrddemploy- 
ment at. home. ,. {Alike Sabbararians 
that provide: themſelves. bak'd-and 
cold kakae for thequperſtitivus obſer- 
vation of the. La beg tity and their 


: fps nonny ge home ſuch te- 


mms 1/0 
uſiee(ls, 6 
Hier xa" 08::Magick of 'xtiefr 
lotip Graces; whilich had ! -þ 
Curſe :1nftead of a Bl 3- upd f 
their Maſters and Miftreſſes fk an- 
devours ,' thoighbfhe bt RET fo © 
hard it 15 ta-forcyoe and (hate off) bh 
—_— 66: wha 
acy mould —— 
abc pans, Preſebve , 67 Gorhfit, 
as 
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5 4 def pairing - . Lover | bo pa ay 
Miteſes Lips. 


But the War exp ited , and thoſe 
Thankſgi vm rip cromphal Feſtivals 
overanden 


this axes Family be 
ginto efiter 4pon 't 


cars-of _ 

| mlihe after thoſe of - Prey, Ht 
er ing 

- Sand pra cesupon K 
and Kingdome, andin order to- ruin 
them borh,ipon the Arm wy wt vr 
_ of RNS Matchigvi- 
kan Conſultations and projets, were 
vfhbered continually by a Faſt, which 
being appcinted- foe. ard obſerved 
by-the Hoſt , wire: away vintimered 
to the friends: and; Relations of the 
Offices. and X 
tefle riinefſe in 
holds ;' which by the Frequent yy 
and various turts-of ipokey-4 which 
#. Cronawll's Fare, nd the oncevtalny 


" hs of. ahe/ Times guidedyine 165 Tate 


week iof 


ſo ofren and thick upon the 
_ the another; (that het 
tad alto forgor-@urer Utti 5: Up- 


4 » 
I - 


0 


*þ ering wide = 


art 


ee 
RI 
<y 


. (10] 

. RartPiety, like the modern Frugali- 
ty, bating a Meal, and as that had 1i- 
mited the diet to Noon, this changed 
it and inverted it to night. 

So that, as in other authoritative 
continued Falts, there is: a pohtical 
and humane Reaſon, v:z. the ſparing 
the Creature, 'even ta the ſame end, 
this go0d Huſwife direRed her do- 
meſtick abſtinence; and when on ſuch 
relay had cauſe. to ſaſpec a 

al diſcontent of her people and 
Fonſhold,; ſhe. would up with this * 
Scripture expreſſion , = lay: It -in 
their Teeth for better fare; The 
Kzngdome of . God 12s not A 1: and 
Drank, biet Reghyt oqnſne[[e and: Peace, 
and ſome GcbSon __ dehicetions 
from gluttony and the like - Iuxyri- 
ous: Intemperarice,, and other} zea- 
 lous Sentences of Moderation inDi- 
& z' as that the plealure of a fill diet 
canhfts more inidefire then in Satie- 
ky;;that 776. have the Stomach twice 
leated in the day, is to empry.the 
rany-eand to render the mind un- 

1 ſerviceable to .the adtions of life ;; 
- 2 Bp No 


C11] 
No Abyfſe , no Whirlpool is ſo per- 


| nicious - Glattony, which the more . 


2 man eats ,. makes hin more a hun- 
ory ; and the better he dines to ſup 
the worſe. F with ſuch ather Morals; 
taken out of Guſmar and Lazarillo 


de To thank, 'and only pn HFggy 
eſflary 


\"Yet-1 Ges alle 
Leflon of Temperance, fear it 
proceeds. fron this: BoptyRicuk, Cor- 
rupt Teacher thereof , without ſome 


refleion'on- ſome more ancient and 
authzntique InfttuRions, but. becauſe 


It is a little befidle:my, Jdefign,, 1.wall 
conclude them in-ſome'fit Sentenced 
as of the Satyriſt Perf Ma: > ln” 


Aeſdiacs = mere: C erpuſque fidele 
- :Fenec \ cur 
_ are ſed grorkes pating Fucetagut 


-craſſa. 


A bis ſuperas vetmere Fovemque 


_- P 


mB0r AnFur, 
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Eneliſhed thus, 
By De Barten MaTy. 
Thou wit Rr frm neroerand for 4 "IN 
Seufrdbedy, th 


wiſh 
Unidl Old Age ; pagan it, that thy wi 

Is cranialle the Gods ; yet thy large D:(þ 
And full fut ſaſaye nake the Gods Solay 

"= 614 #o ING ers ſlay: 


.-Adtilarater fy Aix, Wor 
wUywo'be inferibietin 4tour Partovrs 
- «nd Banefeecring-Houſ's, Eupgectrn 
Mans dps Croer we! ppir nem Keg wow 
= $4 162 B8y Tres Ta ahothet place 
iv Epoidbliny no rexifpere Arby» 
13s ph Corpus '& Anithan; 
Low quod in Co or pres collatum ſit repen- 
Yr offiaturnuy, quod-awtery 10 aninoav; 
erpetxo ſervandum (3, e.) m Feaſting 
x binquertig we ripſt exco m_ 
Guefts the b6dy and the mind, -be- 
Cafe that wielr is defiowed on the 
| body will ſuddenly paſſe awayyand | 
that which comes into the mindwill | 
be there 1aid up forever ; addingchat 
commendation of Plato 02 friend a 
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Philoſopher ;YVeſre quidem cene 11078 
ſolum 11 prefentia Jed etians poſter die 
ſunt jucunde, intimating that there'is 
no ſuch lafting pl&aſure as in 4 ſober 
diet , which; when Excefſes brang 
Surfeits, renews the Feaſt the 'next 
day , andoives a continual reliſh to 
the 2 Appetite. Pk 

ButI muſt beg pardon fot this: (0- 
therwiſe ſeafonable 
| Todpthips Eenany: Coen cnt abode 

reantfy: fro. one 

to another, inthe Suburbs of Lojidew, 
- more pr i6ſie like a Sojourntry (lHow- 
- _ ſhe inhabited whole ) mts 
_ "and a-oreatperſon 1ntogune 4s 
; 2 Woman « of that anc hows 
to winch het Husbands Condinon ors nk 
"Command ,- and great probabiliues 
of ſucceeding Titles, did. {1 foriſpeak 
ther 4 If-any thing could de robſerve- 
ble by her for ttate and chargezit was 
"the keeping of: a-Coach, the driver 
of which ſerved her.for Caterer, as 
much occa{komas the had for himyfor 
Butler, for Servingman , for Gen- 
theman Uther, when ſhe was to: ap- 


pear 


)  digrefficny and 


C14] 


appear in any pnbltque place. And 
- this Coach was bought at the ſecond 
hand, out of a great number, which 
"then lay by the Walls, while their 
-henourable owners went on foot, and 


_. ambled in the dirt to Goldſmiths and 
. « Haberdaſhers-halls if ſo fairly come 


by. She might, and ſhe did ('twas 
thought) Tave that very inconſidera- 
: ble Charee, but th2ſenſe the had how 
- odVious and odious:het-Carriage in a 
: ſequeſtred Caroach'would be to every 
. body," inade her jealous of ſuch ſcorn 


-and'derifion; as for Horſes ſhe had 


Pg 


(then &lit of the: Aray!, and their 
?StabelingandLivery inther husbands 
. aHotment out of the © Mews, at the 
_ Charge of the State ; ſo that it was the 
molt thrifty and unexpenfive pleaſure 
and divertiſement ; { befides the Fi- 


_ -mery-and Honour of it Y that could 


-be imagined ; for it faved many a 
Meal athome , when. apon pretence 
'of buſineſſe, - Her Ladyſhip went a- 
:broad ,-.and cartying « ſome" dainty 
-provant for her own anti: her Daugh - 
 ters-own repaſt; ſhe ſpent whole days 
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in ſhort viſits,and long Walks in the. 
Ayre ; ſo that ſhe ſeemed to affe&- 
the Scythian faſhion, who dwell in 


| Carts and Wagons,and haye no other . 


habitations., 
Her publique Retinue was alſo ve- | 


| Iy ſlender, and as flenderly accou- 


tred, no more commonly, then one 
of her Husbands Horſe boys running 


by her, ſometimes one , and: ſome- 


times another ; with: or without Li- 
very,all was one; on purpoſe (it may. 
be well ſuppoſed beſide the ſaving: 


the Coſt ) to prevent her being dil-: 


cryeda reed, ſo much ſuſpi-. - 


| clon & hatred had ber husband drawn: 


upon himſelf, even from the vulgar. 
which the feared, might by ſome ſuch: 
Badge of notice , light upon her (elf. 
in the ſtreets as ſhe paſſed. - 
She was the ſame: rec/nſe likewiſe 
in her Habit, rarher harneſſing her 
ſelf in the defence of. her Cloaths,, 


- thenallowing her ſelf. the looſe and 


open bravery thereof, as not iy 
been uſed to ſuch: /: br ATmSONY. ; 


her FINS her face vas ſeen inber 
Hig hneſles 


bv 
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__ a:Hoadpiece, without th: Art of en- 
: ſtoncing and entrenching it dcud'e 
and: fingle in redoxbrs and hornworks. 
In fine, ſhe was Cap a pe like-a Bag- 
guge Lady, and was out of: her Elz- 
ment, in her vicinity to the Court 
andCity. ; f  -- 
' Barher Daughters were otherwile 
velted.androbed,, and a.conitant ex- 
perice allowediniTire-women, Per- 
tumers, and the like Artsof Gallan- 
try,with each their Maidiand: Servant 
to _ : and by their Ar- 
ray, and. rtment ,. their .qualit 
-: mos. nes hos aueſſert : aber 
_ all.( papnteng pas unmar- 
ned:) 'very young: but Mrs, E4iz4- 
bes, who about this time was. mari- 
ed to one. Mr, Cleypole's. Son of 
Northamptonſbire (the aldman ha- 
ving had hand inthe ſane. 6ifloyal 
Service with Oliver , \nithat Coun - 
ty!) butwith avery. private 'Wed- 
Gig "rs way — to. that Port 
Grandeur. , which. Oliver: kept 
inthe Army , where. he was Jbok'd 


Ft upon 


oy - 


34 . To 


_nyof 
to. be. alcogether unlawful and ſa- 
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upoh - with the ſame reverence'and 
reſpect'as th: Ceneral himſelf; all 
that was Hymen like. in the- cele- 
bration of 'it, was ſome-freaks and 
Without the Aid:and Compa- 
| Fidſer (which in thoſe days 
was thought by their preciſe Parents 


vouting 6f -Carnality , as the ring 
and form-of Marriage, were thought 
ſuperſtitious.” and'! Amichriſtian/) in 
Nol'smilitaty rude way! of ſpoyling 


of the Cuſtard ;” and like Jack: Pud- 


ding , throwing'it upon-one another, 
which was ended inthe'more- manly 


Game of. buffetting with Cuſhions ,- 


and linging them up and down 8H 
"00. © Eebot ns 26 T4 :5 P08 

Neither appeared there the Spley- 
dor and Ornament. of:: Jewells z-and 
Pearls;and th hike Lultuce of Gents; 
whoſe.inuidious refrations le” poys 
ſanousEffluxgs ,! might invetione the 
Worfd:.with Spteen and Malice; at 
their plundersd anditotlett radiancy; 


for by. the-manifold: Surtenders- af 
_ Searmings/'of-Houſss and. Caſites,, 


Crom- 
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[i 87. 
Cromavell had amaſſed good Gore. of 


rarities, beſides Meddals, and. gold 


and filver Veſſels, (the ſpoyls of our 
Captivity ) which it was not .as yet 
ſafe; to produce in- ſuch an unſettle- 
ment of his Conqueſt; til all pro 

priety ſhould be hudled ap.in the ge- 
neral ruine ,. ot of whoſe mixt and 
confuſed rubbiſh ;-1n his new. pol- 
Hhd. Covernment;z they: might ex- 
ert/ their Bri fle nderivable-and 
clear from all farmer title-and cJaitn, 


. as the Maſſe of things [thall be mel- 


and calcined together; at the ha uni- 
verſal Diflokution.! 

-Anf1 haycheard it ropprted for : 
T ruth. 4. that>-moſt ;of : . The iPte@tou 


-  moveables, and other things of + cy 


at the' florming of Baſing -houſe by 
Cromwell , fell into his: bands either 
immediately. or, direAly,/ the Soldiers 
either by Command;or-for ifome {mal 
price returning/feverabprecious-pej- 
ces.of- the ſpoyle , whoſe worth they 
underſtood not, to his Agents: who 
yean- exact Actourt thereof to the 
y Recaiverat home;-who _ 2- 

- _ 
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f | boot thatfime ſeen tobe very plea- 
| | gene C— 
; thoſe pretty't a9 (he expreſs: 
her (elf) being the:beft for ſubſtance 
| "and ornament:,.ithit belonged ro the 
noble Marquifs of Wencheſter and his 
' Family, [which this ſhe-Ufurper nov 
-lited and Cataloguedor her own. | 
' Andi the. whole Inventory of her, 
 *fapinous!hoard were mow producible, 
- whata Voracious Monſter would fhe 
-appearto'be > not a: Corner in the 
' Kinedome which is .not fenſiblewf her 
' Ravage, atid/which had 'not 4 ſhare in 
-theJombard of wang (3 BN 
numbecleſsOharets. : 
; 11: eriaty rave deiors nErantiqne 
Gold ad Silver'p ae-again-damned 
tothe earth from "hence they: were 20 
_brouphe Landiare-byther milelnevons Wb 
- Covetoulnelſe * Imecoverably: hoſt, 1: 
| . which ive beth the ofories-and.mp- 
[4 *-mitnental pride of [Families 2 
'- . anifahelonly remains: and-evidences 
| _ ofthelroble = mn oe —rrg 
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| De 
_  -- Thoſe advantages ,: together with 
_ the vaiksof the Army, which ſhe had 
_ . uponevery Commiſion , and other 


mcident occaſions, for her Husbands 


-Interefts and Authority, together , 
With his Extraordinary pay', and the 

_ +Appurtenances to it, and Lands,anc 
_ Hereditaments beſtowed on Him,be- 


fides rewards and oratuities 'in ready 


. money , amounted-to an 'incredible 
Sum ,>which almoſt glutted her eyes 
to ſatiety,” but ſo; that they were yet 
lefler then her belly , which could 
Ftow as. much more with conveni- 
encg<enough y and conſerve. and ſe- 
cureit by a very. parcimonious: uſe, 
-and -narrow © firict; Diſburſement ; 
' For having now quitted all Fears of 
- returning to a private condition by 
the inſolence of- her: Husbands For- 

. nes, which drove atthe Soveraign- 
ty , the - abhominable' defign beins 

x — DEE ; mo = r 
was fill fupphed by her, 
m_—_ ſopport and maintenance of 
rnat:Drigmty and Supremacy to. which 
Olrver aſpired, and to facilitate bis 


ricide-again(t the King, the dipenſed: 


and Bread and Butter,” which -to. the 


ny ,- was 4s bad as 


evertendans 
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way to.it ; huving rightly perce eived, 
taat nothing but mony had Carr on 
the War, and brought things to tha. 
paſſe, whatever, was: pretended: of 
Zeal., :and.to the Cave, and there-: 
fore there was. no difference i in her 
manner of Houſtkeepinggonly Croms-' 
well being nowin Town fn for the. molt 
part , conſpiring: thatexecrable Par-: 


with her vigeerly Regulation , and; 
having taken a Houſe neer Charing- 
Croſſe,kept it in a manner open 
all-Comers., which were -none hu 
the Seftary 7 party y and Officers » ,who 

reſorted thither as to their head-quar- 
ters, with all their wild projeRions, 
and wereentertained with Swall:Beer. 


animation of the appfoaching- -Villae % 
Aqua forts: 3nd 2 
Hove FleſÞ: for-as was ſaid of: Caſar3 

News tem fabriue ade Remprblicem _ 


ACC, 0149 Cane more 
ſober to the; ae of 3ha. Come 


monwealth. hd po 
_y fays Tha omatl wo — 
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abternicuſneſſe ever effe&ed (o vile 
and flagitious an enterptiſe; p_ {0 
Julta Govz2rnment. 
That being jn:perpetration , Mrs. 
C ramwell ran out of Purſes ſome {core 
of (poutids,. { for it'is: to be remem- 
bred that (h Stewarded it all along, 
Olrwver'Miecad being buſy witty preater 
and yorſet mares) very much to h-: 
regrerand vexation ; but that 'Villa- 
nyiover:y id-ſorae two or three pri- 
vate Treattnenmts given his moſt ſure 
and addited Complices; 11) Exalta- 
tion of: their monlirous Succefle zthe 
dores of ths Houſe were again bar- 
red; ahd.alt tots hindeted, and of 
_. "efficult admuttanicegupon whit ſcore 
08 bulineſſe (0over ; and now {he was 
geturned to herdormer. privacy , and 
ne 

no! df the tirhe: while 

Cvorrncilthand in 'Evglavd,-(he kept 
th» {fame renour:, aving received 
3 efider wConfirnanlonof the "Mat 
efiiis-of Warcoffer's In Roerve, 


kie-of fv ud" 
pon i tear he Ter Foo 


_ xonothy , titted 'for' her Uſurpat 
and the Times,: =. 10% 


023.7 
Levellers by ber Husbarids Treith2- 
ry ata Thankſgiving: dinner (where- 


to _ watinyited by the City)a piece 


of Gald Plate of > 2add Wajue:, 
m—_ dichargadl, She. .: former _ 


«11 " Two omit many othes' aides 
Scale, ence in in. Sdeeka -and. in 

-and | after this liminary!, 
prolix Account, s; for vp all-5h 
ex menage of ; har. Noineftique Ab- 
5 meters for which the: bad 
on? ptepared-and fur (ht hen ſelf 
pre: ppp omnn— 


+Far; her. Hutbink broucht:not- t | 
oreat and hauohty, as ſhe baſe and l6w 
ſpirited thougbrs and- reſolutions 'to 
the 2randeur of 'thitplace , [the Ha- 
bitation.and Refidence:bf the greateſt 
and moſt famous Monarchs , of the 


' Warld,, and famed through 


truly Royat and Princely 


immenſc Munificence and Extertainy Ee 


GY = She 


[24] 
-* She had fleſh enough indeed to be- 
Eome any room inthat ſpacious Man- 


Non , bur ſo little of a brave Spirit, 


that the leaft Hole of it would have 
made her a Banquetting Houſe ; but 


Jike a Spirit ſhe came only to haunt , 


not to enjoy any part of it; The 


Penates and Gems of the place ab- 


 hominating this prophane and ſacri- 
Jegious Intruſion, neither giving tum 
-one hours quiet or.reft in it, from his 
troubled, miſtruftful; and Ht boding 
thoughts, nor her any and 


SatisfaRion , but what ſhe found in 


rrepining & vexing;her ſelf at the coſt 
and Charge, the maintenance of that 
| beggerly Conrt did every day put 
he: to, * 
_ « Tewasinthe year 12653, that Crom- 
well firſt poflefled and ſeated himſelf 
there, aSin his own tight, and in 
Chief , 'and brought his Worthipful 
Family thither, -ro rheit ſeveral ap- 
Parriments, the having appointed one 
Mr. Mazidftone to bz.Steward: of his 
Houſe, and one Mr. Starkey .to be 
h!s Maftzr Cook ( who afterwards 


Was - 


7089)- 

was betrayed and. taken drunk.in ks 
Cellar, defigning the. like upden. my 
Lord Maiors Sword-bearer,white my. 
Lord was in Conference with the 
ProteRor , ſo thatthe could not coma 
ceal tt fram the Houſhold , who (out 
of ſpight to Him, 'ag being/a Spic Þ= 
ver their, AQions and behaviours) ficlk 
.acquiintedtheirJady ,.:and he Olts 
ver with the fault, aggravated by the 
Scandal-and :waſtfidr; Exceſlez anſo+ 
much, that. Srarkey; was-comman» 

ed to come before ins where: inht 
tzad of a;Comple 


mentand Excille , 


He delivered. hinelf- by Vomit,” in - 


the very Face of his;Maſter ;,. and 
was thereupon diſmiſſed the Houſe. 
It will not be too diſtant a Review 

to obſerve and remarque her Intro- 
duQion to-, ahdSeizit © of this Roy- 
al-Manfion , ( which 'we- have :enly 
mentioned ) befor2 any. other pro> 

og - the-Oeconomy Kees 

e firit Preparatory as to gryblique 
notice » Was oy Order from-the new 
Conncil of. State, after the diffolu- 


tionof the Parliarncat , command- 
4 5355 $os are C + ing 


pi 


all perſons. to depart out of 


pal hail , whicts was then the Den 


ef a hundred feveral Famnlies , and 
petſoris of Power; and office m the 
Amarchy! .z! qolnch:b2mg cifficultly' 
and orumblinply execated , thre her 


felf employed a Surveyor” to maks.. 
her ſome convenient accotmmmodati»” 


ens, andlictle Labfrinths, and trap 
Stairs, by -wtdch the -avght [at rg 


tines unſcerr;,: paſſctoand fro, rand. 


come manares worther Servants, and 
| Invep them vi kenein their-places , 
CE—_ diſcharge _— x 

ea[l: repaires” were- likewiſe 
mate.its hee dwnappartimentss and 
_ many ſtalk partitions op and town , 
x\wel above Stairs, avin the Cellars 
and Kitching:,:1d' thiri it looked like 
the Pie of: Bartholomew Faire 
Hee Highneffeſhip, not being 8 YELac: 
cuſtoned to' thar roomy and Augult 
Dwelling, andperhaps afraid of the 
vaſtneſfe ' and filemnefle . thereof , 
which preſented'to her thoughts the 
_ Deflation tier Husbdnt had | caufed) 


CI appanifion#of. thoſe 
Princes , 


——— 


— _ 
by - 


i 


aka 


ſelf in any of the Chambets;” 


reQteeſſes Lodgings , as more-prope 
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Princes , 'mboſe ingented, 'Ghdſis- 
wandredup: and dawn, . and-:did -_ 

tend ſome: Covtaginpephactedis 

this was the.mare believable ,-be+ 
cauſe ſhe ( not+ta name her. Has+ 
bands miſ-giving . Suſpicions-: and 
Frights ) could neyer . endure any 
Wiuſpering , or to'be alone by hae 


- Andit is further here fitto-be ins 
Ranced , that u pon her fit comings | 
when her Hardingers had: appointed 
her Lodgings, - the ſame- with-the 
s R which y uct retained: _ 

oyal Names-and Diſtmaigns;-i 
would by no means hear of them bar 


—_— ifto. othec Appellatia 
ons; that there might- remain no-mans 


_ nzr:of 'diſguſt and difeontent- v0: het 


ambitious. and uſurping Greatnefſe'> 
and therefore they were adapted nowp 


into the like 6gnifications , by the | 
name .of the ProteRors and. .Peo= 


and fatter ters to their- propniet 
ad induc | Hm —— P md 


= > 


(23) 

. -. 'Much adoe ſhe had atfirt to raiſe 
her mind and deportment'to- this So« 
- veraipnGrandeur;z and very difficult 
kt. Was for. her to lay aſide thoſe im- 
pertinent Meannefles of her privatz: 
fortune;hke the Bride-cat by V onus s 
favour metamorphoſed into a comly 
 Vrrgip , that could nor forbear cat- 
ching at Mice ,- ſhe could not com- 
port with her preſent Condition, nor 
forget the cammaon converſe and Af- 


Maid preferred by the Luft of ſome 
_richand noble Dotard , was athamed 
ef her ſudden and gawdy bravery , 
and for a while sknlkt up and down 
the Houſe, tilb the fawning obſer- 
Vances and reverences of her Slaves 
had raiſed her to a Confidence \, not 
100g after ſublimed into an impu- 


nce. 
_ - Andthis was helped on by Madam 

Prode, and my Ladies Hewſon, and 
Ferktead , . Goff ,, Whalley, &c, who 
. alleame to Complement her Hjgh- 
neſle upon the Felicity of Cromawell's 
Agumption to the Government, and 
Yo SY. -f0. 


COTE capers EDO OR: Ie gay a rs er Irene 


Fairs of Li& ;. but like ſome Kitchin 
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£6 congratulate her! Fortune , 4nd ſo: 
2ccotmpany- het - to©her - Patace 'of 
»hitchall, ewtiete like the DeviF- _ 
our, the eived by Fofting ind Pray 
er, after the uſual wires + , and like / 
devout Tezuebel , took  pofſeflion: of 
Nabothy : Vineyard. TY, 
And thiswe have- ated: on her to 
this Bafilicow, now ſwept'imd clean- | 
ſed for h r fiendly entertainment ; and 
the Chymneys imoked and, heated a- 
eain',” Which had fuffered fo- long "a 
damp . and after. ſ0- {hg Vacation; 
Eſpecallyher Highnefle took care', 
and gave ftrict- charge to.have afl the 
rooms aired , for fear of thoſe: if 
Senty the Rump had lefcbehind thene 
and wag willing to be'at the charge of 
Pe: furtves” to 'expet the noyſomnefſe 
thereof, the-account' 6f which hack 
| been ſeen by divers , allowed by her 
own hand; but foul oJonr was fo e- 
qually-nitural to all the Erandees; 
that Oliver when he diedefr it ins 
worſe eonditionthen'wher he” found! | 
_—_ as 4 te in  ſeveraF Treeths 


 «. Þ Waw TYRE 


bY 3 Cram. 
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'Crommeltwas mow his oyya Stewarc 
and | Caxver ,. not. limited $0 any. Cx- 
Pencegof: Houſgkeeping,, no. Mare 
then to the Charges of the ,Govern- 
ment ;, but was abſolute both at Din- 
nerand at ; CouncilBoard,,- neither of 
which were yet well ſeglad ; An: 
 therefors;, .beliges the nearoels of his 
Wife, it-was neceflary he Chould ap- 


| pear extraorginary frugal of the peo- | 


Parſe .( who With 'd..every bit 
_— myohe choke him , 0p a}l.. his 
| þ-+ lng his private-and 
Fque Disbu rſoments. ;. - 
might not appear ſo much a Military 
Governour. z- but have ſomething of 
the Prince in him, about.N oy tune, 
a man might hear a huge clattering of 
Diſhes, and neiſe- of. SIS 3 4n 
rank and File marching to hys Table , 
( though.neither ſumptuouſly.nor ex- 
eraordinari furniſhed), inſomein- 
tation of, Paulus Ennbas in his an- 
ſwer to the Greejans, after- his 'Eri= 


nmph and Conqueſt pr- .Perſews , the 
lat ze King » Ej few , 


nant '& Aciew'& Conoruinns infrug- 
_ a cre 


pab- 
Only thathe| 


allewgfle 4 


( 


WE SEI%» GE, 


— ———_ 
A A Wop 


A, 2 _... 


[3r] 
ere) lam: qaidems ut -fornndoloſm 
Hoſt :bua : boo '#t; Aiwic grarnd 
rear;\ in Engtith thus , 'T'* of the 


ſame ſpirit to order 'a Battle ,. 45 td 


furmſh a Feaſt, by the one a. nan aps - 
pears terrable 20 bu Enemies, and » 
the other pleafing co his Friends... 

Bur at ' Ins private Table; very 


| rarely: ot -never , were our -French 
 quelque-choſes, ſuffered by bim of a- 


ny: ror modern , Buſts's ,. - whether 


| withthe Fright hewas, prej ndiced of - 


Poytor', by. fuch. devioes; { ati an 
vitation made-hitn andhis 'Generdl 
the Lord Farrfar, with the ather-of 
the ſupreme Commanders of. the 1A 1- 
my; byu (nall Officevtherem, who 
was formerty a © 
Hanimerſmith , where with ohe 
of; Muttorr drett af1:forts of ways þ 


entertained-ther att bur upon theif Z 


aicavery of the Roltowes audacion®s 


neſſermbi ther; which-promp=. 


tect them c:betieve. itwasa defight- 
gainſt:hewr-lives; and-put moſt of 


them tothe Vomit, was "ke to m_ 
NT wy —_— by the Fingaatt 3 


66k):at x Ladies-in 
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C32] 
er by ſome ſtronger or more Maſcu- 
line Appetite , Whict:-partaked with 
his other robuſt faculties, 1s uncer- 
tain x. ſure it 19, that whenin Treat- 
- ments given his Familiars,firch things 
were (et upon:the Table , 'twas more 
for ſhew and ſport then for Belly 
Timber, and about which the ' 2£00(d 
 Huſwife never troubled her head. = 
- - She, to return to her Government, 
vety providentially kept two or three 


reed 3 new Office of a Dairy in 
Whitehall , with Dairy Maids to in- 


of 'th=: Employment for: Servants 
 wasmanaged by Females, for. there 
were no Sergeants-but ſuchas waited 
with Halbeirds-on- the Guard:/}..and 
_ fel tothe old Trade of cherming But- 
ter, and making. Butterrmlk,; nor 


were Oxford Kates fine things, half 


{ famous among the Cavalter-La-4 


dies-of: the -Court ,- moſt:whereof z 
bing, Apple , or! Oylter-wamen;-ot 


1 Stocking- 


Cowes in St. Fames's Park, and e- 


Ges, ' as my Tady Protecors: Butter | 


TIRE o—o—_ NY es, Fm. 


much wonder at , and magnifie the 
invention and rarity. : et © Þ 
- Next to this Covy of Milk Maids: 
ſhe. had anotaer of Spinſters , and: 
Sowers ., to the number of fix, who: 
ſate the moſt part of the day ; after- 


| ſhe was ready, in her privy Cham- 


ber ſowine and ftitchin” ; they were 
all of them Mimiſters Daughters,fuch 
as were mveterate Nonconformifls. 
to the Church, for which: cauſe, and' 
rhe pretence or. piety '( the main in- 


- gredient to things of 'the lealt Mo-- 


ment) they were added to the Fami- 
ly ; Nor did the Turkiſh :Mimſters 
take more care to furniſh the Serg.: 
#ko, anderatific their: Maſter with. 
choiceV irginities;then ſome:of. theſe: 


| pious Pimps did lay out-for indigent; 


=odly Maidens to pleaſure this pro-: 
flituteCharity of hzrs,thatthe world 
might take notice/of her; exemplary: 
Humility and: Compaſſion. :But ans: 
degd all perſons. of bteedingand qua-. 
lity 3: a mart ed the :indgnity..of her! 
Service ;- and fo rather tlien:be:. _ 

63 a Ved. 


[33] ID 
| Stocting-Heelers, ati the like ,, did* 


(34) 


_ vedwith common Drudees , ſhe e- 
reed this new otder,. and continued 
it to the term of her Uſurpation. 
Herein followings the Steps of her 


Husband , who made.a new daring 


Militia of zealous perſons, ſmce he 
could not be ferved with. generous 
Spurits, 
| © She was once reſolved by the Aſ- 
fiftance and Advice of her Mother , 
to have made a ſmall brewing place, 
with Veſſels , and. ather.accommo- 
dation for her own , and Oliver's 
Dermk,'-as not liking the City Brevv- 
188, nor truſting' to the+Artifices of 
the Town; but about the ſame time, 
a-Drink was then grown famous in 


Loudon, bang: a very ſmall Ale: of 
75. 64.2 Bartel, —_ l.bo leg, and ' 


- well tafted and conditi , Called, 
and knovm by the name of Aferning 
Dew { from the Brewers name as [ 
haus heard)wehich was thence brought 
into requeſt at: Court, and yvasithe 
Diet Drink: of this temperate Cou- 
ple, and the cool - refreſhing enter« 
exnment :0f' thoſe: bouncing aggrond 

hot | _ raatk 


— 
bd _ CO 


—_— . "NE DISESIET") a tn tay ts P \ Fr F 
Soon oe Gets one oe eto Ah 6 eee ond 3-45 
. We +. on , 
EP” WR is *% « " 
; » 
4, , 
.3 ; 
: 
hb 


thaocaine, wvallovving 
in their Mdckes inttead of Drayes i9: 
vilit Her.. FEOF 
And faor- eheKiechin ond Panty. 2: 
zreat Reformatian was inteydad, but - 
&e multitude &f Comers.and\ Goert 
npon ker firlk ſerlang'th2re;; and num= 
Ba of Months Fes came © gaping 
preferment , being to: be: op | 
witle: in pu put. her beſides, Lo” 
pro Regulation z yet: Was UErQ 
4s OA Meat Fo which: the 
Cook was not to give ar account's 
_ Which ſhe overlook'd, as 1t came 
from:them to the Steward, whoſe ac» 
counts {ikewiſe:were. unQually. cal} 
up by. her, and-firmed by. het: hang s 
alwell 'as afterwards by the Pro+ 
rectors. Sane 1 
'Nay, fo ſevere and @rict. ewes 
in this thrifty. way of Houſe-keepings 
thatihe deſcendet? to the ſtmaticft and 
meane{y matters; the-very Chaſiers 
and:price of the-Market,,  ancs that 
the: Reader: may-not think bejis-um» 
poſed"or and- deceived by wr 


impuratiore of ber mge - 
. 


"1 


"A WE "—_— > 
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will give him twonotable and appo- 


_ fiternltances. 4 6 
The firſt, was the very nzxt Sum- 
mer after his cominz to the Protecto- 
rate in 1654. 'in Fave , at the very 
firſt ſeaſon of Green Peaſe, whe:e a 
poor Country Woman living fome- 
where about Lozdon, having a very 
early. but{ſmall quanuty in her- Gar- 
den, was adviſed to gather them , 
and carry them to-the Lady..Protect- 
_ refſs; herCounſetlots conceiving the 
woutd'be very liberal in her reward, 
they being the firſt of that year ; ac- 
cordinely the poor Woman cane to 


_ the Strand ; and: having het Peaſe 


amounting to a Peck anda balf., ina 
Basket, a Cook by the Sevoy as the 
paſſed, either ſeeing or guefling at 
them , demanded .the Pnce , and 
upon her filence offered her an Angel 
for them , butths Woman expz&tng 
ſome preater-matter, went on her 
way to Fhitehatl, 'where after much 
adoe; the was directed to-her Cham- 
| ber, -and one of her Maids came out, 

and undezſianding -1t was: a Preſent 


and 


% 


\ the fruſtration© of -her H 
: embring pike what DS Cook -had 


and Rarity, caniedh it in to the Pro- 
tecreſſe, who out of hzr Princely 
Munificence (ent her a Crown,which 
the Maid told into her hand ;- The | 
Woman ſeeing this baſer ſe ; "and 
: and re- 


; threw back the money 


20 prof Maids binds; aid deſired ber 


Wis > fe x4 'Peiiſe ; for _ 
Was d. liings rere 
theme before ſhe brought « wen | 
and could go farch x efe ſent 
ſo-hatf Miehtingly and fie Tn 
ty, this oteat Lat —__ tier pre- 
ſent putting ir-off with a cenſure 
the unlatisfaRory'daintirieffe of linus 
rious and ptodigal Epicdriſme : The 
'very ſame Peaſe were afterwards fold 
by thz! Woman) to the ſaid Cook, who 
is yetalive to  juſtifie the truth of this 
Retarion. 

The other is f zlizos date, 
Oliver's Rupture wittrehe Spano ard, 
the Commodities of : that Country 
grew very fcarce , and.the prizes af 
them raiſed by fuch-as could wo 

them 


| £353 
them underhand: Amons the reſt of 
thoſe goods, the fiuits of the growth 
of that ,place were very rare an\ 
dear, eſpecially. Orazges and Lem- 

. One day, as the:Proteor was pri- 
vate at dinner ; He ralled for an O- 
range toa Loyneof Veal, to which 
heuyſed noother Sauce.z. and urging 
ane ſame command-,. was. an{vered 
Tanger now, thet Crab Oraiges world 
coft a Graat , . and for "hey. part , ſhe 
never- intended to or 
preſently whiſpered. , that fure ber 
_ Highneſs was never theadviſer of the 
Spaniſh War , and. that his Higbne(s 


ſhould have done well te have con- 


ſalted his Digeſtion, before his haſty 


_ _  andinordinate appetite of Dominion 


and Riches in the Feſ# Indies; 

I might confirm this by other re- 
trenchments of Expence , whentoe- 
ver the could confine his Table to her 


own-privacy ; particularly it was a 


great Mode, and taken=up: by-his 
Court party te roaſt half Capons , 
SE Pre 


vets andit was 


OO TRY 
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tending a more exquiſite taſt and nu- 
rriment ih it , then when dreſſed 
whole and canes; - whets I'cannoc 
but (mile to think how! i pifz3fedher 
Ladjthips Carver; ts h51d hith to the 
| Knife, and to apportion haff and 
! quarter Litttbs according to Art. 
Much niore do I. wonder what 
thoſe Fellsws at R3»:e.did”, br What 
they would have doneheres wtio kept 
carving Schools /uds (rafforis , and 
had all -mafiner 'of *Fowt arid Fiſh , 
and-fuch' other grand: Feſtival meat. 
carved in Wood, which they market] 
out/with wooden Knives with 'very 
great curioſity , and 'tnſtruted their 
| Stholars,wholearnedit as :workhip: 
ful Employment and way to prefer- 
ment, as ena very c— 


-—, 


Sawive cum wagro lepud atque per 
Aud 2”, 


| is oo 1e * volucre , & Phenicy: 


by IPs 1. WNW 10 JONT-O + S # 5 Wau 
_ ye fave vimeacenafil 


TS 
" ._  Endgliſhed thus, 
"The Sow” S larove Teat , ho Hare and 
| Bore and Deer , 
Stythian,& Africks Fowl and Bearded 
Bealt;, 
The Gawdies of the Tomn, in Wood 
appear , 
So with cult Iron. carv'd ſounds 
Elmy Pays - of ov 


| And. if it were not "> LEAR 
incredible by the Superfuity, end Ex- 
ceſſe of her fortune; - which caunot 
be ſuppoſed tohaye..no way advan- 
.ced.her thoughts from her. former in- 
Gly. and. frugal cate and int2n- 


LOE 

1 might inſert 2 tory. of her en- | 
quiry into the profit of the Kitchin- | 
Buf?, and the exchanging. of. it for | 
Cindies,: which thoſe. that knew her | 
. humour had. purpoſely. put into, ber 
on ml the was told to whom ic 
« dE0Nge nd he Cuftoines of the | 
| , to moſt of which ſhe an- . | 

Merl, they Soul: aa "—_—_ | 
| = 


4 a 


\ 


"TaT 


them take 'place as-in the other We- 
mans dayes , for ſhe would look bet- 
rertoit: like Yeſpaſan,ſhe bad learnt, 
That Dalcts oder tncri-ex re qualiber., 
pe ig was ' Aweer, from, what - ever 

| ng 
| And the reaſon the od to oive 
for this her frugal Jnſpetion and 
- Parcimony, was the ſmall allowance 
. and mean! ſhe had us defray 
' the Houſhold nces, which at her 
firſt coming te Court keeping , was 
barely ſxty four thouſand pound; per 
annum, until Collonel Phiky Tones, 
cameto be Comptroller of the Houſ- 
|, hold, when the! weekly charge was 
Nineteen”; fiindred twenty-. three 
| pounds odd money,the defalcation of 
; 4.kereſt, from the. juſt ſum of two 
, -thouſand pounds, at the rate'of a 


- - oe 


| Iooo000 byearly, making up the four 
| thoyſand pound for the 4wo, Weeks , 
above the '50, {0 exactly was this 
2 chafoe - computed ,. -and method 
ſerved , that- there / 
ano phe for Exceſſe, and dby 


of, for Geceit Jo Any CN 
hang praies '; 


rung'230 g294in J  indhss Frayards Tablz 


* thoſe that waited/8rtWig Hi 


© For Steward, + 
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' 'Hee- order! of Eating 'and Meal 
Linen: was not{ofle-egutared , and | 
1 thouch inverted ," yer "coligned well 
toth: teoancy ahvelh or comverieacy 
-of hee Service 4 for-fit{tof all, 

the ringins of a Bell dined the Pat. 
'berdiers, ormerof' th{Quard with - 
the inferiour Officets ; thenithe Bell 


' was (et ( in thi (ts Hall peer the 
:Warter Stairs )-OdtttheVerter ſort 5f 


"Fen of whom' "Ware? | 

«ton: Table or Meiſe ; 'ofte af:which 

"was choſen by therſebvecevery week 

and heibgve the heh 

of theKitchin \theBilFof Fares 
hs agreed 'pon''s otherally -ovety 

ring: To theſe Terimen, yo! 

otatit-ads ſhould eaſuellhTotne to 
"iethem', the" valut 66 20; Abi!- 


$1 what fleſh or hi Toeverthey 
; odbShomeoinh a & LORNOE Sad; & | 


" OF» he 4. ray 


; tuyere for't 
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* "Th male's Neats-Tangie Tye... 


FI Ake a couple-of Neats Ton- = 
\Þ gues and almoſt boyle them, 
then cur our the meat at the buec 
nd, 28 far as you can, not preak- 
ing it out at the ſides, pyt 2 little 
ſuetcothe ſaid meat you cut out, 
a few ſweet herbs and parſly ming- - 
led. altogether very. (enall; ſeaſon 
ic with'glicele pepper, ſalt, cloves, 
mace, ginger, and a handful of 
grated bread, alittle ſugar, and 
the yolks of chree or four eggs, 
moulg it-up into a body,. fealon 
your Tongues in the inſide and  -. 
outlde with your ſeaſoning afore= 
. faid, and waſh chem [within with 
- theyolk ofan ggge,and force chem 
where you cutforth che meat, and | 
make a forced meat of the reſidue; 
then having che coffin made inthe 
form of a Neacs. Tongue, lay them 
in with che puddings. licdle bales to 
_them, put in dates and ſhred lem- 


cloſe 


C. 
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cloſe it up; when it is baked, put 
in alear of the Veniſon Sawce, 
which 1s Claret Wine, a handful 
of grated bread, cinnamon, gin- 
ger, ſugar, and a litfle vinegar, 
boy! them up ſo thick, as it may 
onely run like butter, it oughr'to 
be ſharp and ſweet; this fawce 
ferves for any part of Veniſon, 
. wall'd che Shoulders, Sides and 
| Hannches, which if ſeaſoned, muſt 
belaidin water, and when roaſted | 
muft be ſerveJ up ſtuck with role- 
mary. 


To Roaſt a Levret | or Hare. | 


Aſe your Levret, but cit not 

off cheir hinder legs nor ears, 
but hack one leg through another, 
ſo likewiſe cut a whole chrough 
one ear, and putt through the 0- 
ther; in the mean time make your 
Sawce with a lite Tyme; Sweet- 
marjorum, and Winter-ſavoury 
very (mail, - wich the liver of the- 
Hare boyled,and che yolks nd three 
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or four hard eggs, with alittle 
Bacon and Beef-ſuet, boyl this well 
up with water and vinegar, when 
itis boyled, add a grated Nutmeg, 
ſweer Butter, and a. little Sugar, 
and diſh your Hare; the ſame may 


you make-ro Rabbets. 


To Stew Ducks the French faſhion. 


Ake the Duck and half roa& 
I ic, put half a fcore oynirn3: 


in the belly whole, ſome whole 


pepper, a brindle of tyme, a little * 
ſalt; when ic 1s half roaſted, take: 
it up and {laſh if intopieces, put 
it berween two diſhes, and pierce. 
the gravy, mix ſome claret wine 
with that gravy, and a little fliced- 
nutmeg, acouple of anchovies, waſly* 
them and ſlic them, : ſlice'the c«: 
onyons 1u- the-Ducks belly, cover. 
the diſhes cloſe, ſo'ler them ftew: 
while enovgh;' take ſome: butcer, 
beat it thick and ſhred a lemmonin. 
It 'and ſerve it, garniſh your diſh: 
wich'che lemmon peel and your: 


OFniGne, | G 2 7 
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To make & Pidgeon Pie. 


Ruſs your Pidgeons to bake, 

IJ and fetthem,and lard che one 
half of them with Bacon, mince a 
few ſweet herbs and parfly with a 
little beef fuer, the yolks oF hard 
eggs, and an onyon or two, ſeaſon 
ic with falc, beaten pepper, cloves, 
mace, and nutmeg, work it up with 
a piece of butter, and ſtuff che 
bellies of the Pidgeons, ſeaſon 
_ them with ſome (alt, beaten pep- 
per, cloves, mace, and beaten n:it- 
meg, take allo as many lambs 
Kones, ſealonecas aforeſaid, with 
fix collops of Bacon, ( the falc 
.. draw; out) then make a round 
'coftin and pur in your Pidgeons, 
 andif you will put in lambs ſtones 
and ſweet breads, and ſome arti- 
choke bottoms, or other dry meat 
to ſoak up-the juyce, becauſe the 
Pye will be very ſweec. and full of 
it, then put aliccle” white wine 
beaten.up with the yolk of an <8 
” S 71  WwAOEL 
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when it comes out of the oven,and 
ſo (erve it. 


Toboyl Pidgeons after the Dutch way. 


of He your Pidgeons, ſet and 
lard them, put them into & 
pipkin with ſo much ſtrong broth, 
(made of knucles of veal, and mut- 
ton, and beaf) and well cover 


_ _ them, when they are ſcummed, 


put to them a faggot of (weer 
herbs, 'ſome large mace, a hand- 
ful of capers, and raifins of the 
ſun ſhred very (mall, ſix quartered 
dates, a piece of butter with three 
yolks of hard eggs minced, 
with a handful of grapes or barbe- 
ries, then beat two yolks of your 
«nin verjuyce and ſome of 
white bread, a ladle of ſweet butter 
8 a grated jjucmeg,fo ſerve iewith 
fippitsz; chough the modern way 
15 to boy] it with w—_ of bacon, 
and diſh it with rice b legs cont 
an 


rets and cornips minced ſina 
collflowere. | * 
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Jo make an Egg Pye, or Mince Fje 
_ of Eggy. 


Ake the yolks of two dozen of 

eggs, (hred them, take the 
ſame weight of beef fuer, about a 
pound, - half a dozen 'pippins, a 
pound ofcurrants well waſhed and 
+ dried, -half a pound of ſugar, a 
pennyworth of beaten ſpice, a few 
carroway ſeeds, candid orange 
peel ſhred, a litele verjuyce, ſome 
roſe-water, fill the coffin, and 
bake it wich a gentle hear. 


To make 4 Sallet of a cold - 
Hen or Pullet, 


Ake a Hen and roaſt ir, ler it 
. becold,carve up the legs,cake 
che fleſh and mince it ſmall, ſhred 
a lemmon,'a little paiſley and ony- 
ons, an apple, a lictle pepper and 
{ale with oyleand vinegar, garniſh 
the diſh with.the bones and lem- 
mon peel, and ſo ſerve it. | 
2 To 


"_ 


TW) 
To make a Haſh of Capon or Pullet, 
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-F'dke a Capanor Partridge and 
mince them very fine, the brains 
and wings, arid tear the leggs and 
rumps whole to be carbonadoed, 
than put ſomeſtrong muttoh broth 
on, good gravy, greated nutmeg, a 
great-onyon. and falt,. then {tew 
them in a-large earthen pipkin or 
ſauce-pan, - ftew the rumps and 
legs vi. the. ſame ſtrong broth in 
_ another +pipkin;. then: cake 'fome 
_ light:Friench bread chipr, and co- 
ver, the; bottom of the diſh, ſteep 
the bread in;"the ſame broth, or 
good mutton gravy, then pour the 


haſh on.the ſteeped bread, lay-the 
leggand:che rump on the hafb,with | 
| ſome fryed oyfters,ſliced:lemmon, - 


and lemman peel, the juyce of 0- 
range, and yolks of eggs ſtrained, 


and beaten butter, garniſh the 


dp{h with carved oranges, lem- 
mone, &c, thus you may haſh any 


kind 


;:poaſt them, and being cold, 
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kind of foul; there are other 
whimſical ingredients in the pra- 
fice of Cookery, but I mention 
onely ſuch as have a ready and na- 
tura}, not forced. or forraign re- 


liſh, which was little uſed here, 


| To butter Fggs upon Toafts. 


"F" Ae ny Eggs, beat them 
in « diſh wich ſome falt, and 
put butter to them, then have two 
large Rolls or fine Manchets, cut 
them in Toafts and toaſt them a- 
gainſt the fire with a pound of fine 
ſweet butter, being finely batcer*d 
in a fare clean diſh; pur the eggs 
on the toaſts,and garniſh your diſh 


with pepper and ſalt, otherwayes 


half boyle them in che ſhells, then 
butter them, and ſerve them on 
coaſts or coaſts about them, 


* = 
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To Stew @a Line, Leg, Breaſt of 
Mutton. 


T2 a loyn of Mutton and 
joynt it well, and do fo to the 
breaft, and draw and ftuff it with 
ſweet herbs and minced parſley, 
then put it in a deep flewing diſh, 
with the right fide downwards, 


. Put eo it ſo much white wine and 


ſtrong broth as will ſtew it, ſet it 
on a great heap of coals, put in 
two or three onyons, a bundle of 


feet herbs, and” a liccle large 
mace, when it is almoſt {tewed; . 


take a handful of ſpinnage, pars 
{ley and endive and pur into it, at 


the laft yon may put ſome goof 


berries or grapes; in the winter | 
time .ſampiere and capers, here 
you may add them-at hy time, . 
diſh up the loyn of Muttorfand put 
by che liquor-you do not uſe, and 


_ thicken the 'other with yolks of 


eggs:and fiveet bneter, fo put on 
the- ſauce and the herbs over the 


”_— 
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_ meat, and garniſh the diſh with 
lemmon and barberies. 


To haſh a Rabbet. 


| Ou muft take the fleſh from 
_ the bones of the Rabbet, be- 
ing before waſhed, and mince it 
ſmall with your mincing knife, ſo 
Put to 1ta litele. ſtrong broth and 
Vinegar, an oynion or two, with a 
grated nutmeg, and let it ſtew up 
together, then mince a handful of 
boyled parſley green, with a lem- - 
mon cut like dice, and a few bar- 
berries, put it into the Harſh, and 
tofte it altogether, and when its 
enough; pur a ladlefiii of - {iveet 
butrer to it, and dith ic upon the 
lines, ſo garniſh it with lemmon. 


Y. CERT *-2.. ye 
PO! a {honlder or breaſt of 
—- Mutton, then ſcorch them 
wich your knife, and ftrew on 
mincedgyme and: (alc, and a little 


= 
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taken up,both being cold pur them 


nutmeg,when they are boiled,diſh 
chemup; the fſauceis claret wine 
boyled np with two oyniong, a !it- 
tle famphiere and capers, anda 
little gravy, garniſhe' with lem« 


| To pickle Oyſters. 


*Ake a quart of the largeſt grear 
\j Oyfters, wich the liquor,wafſh 
them clean, and wipethem,; add ro 
them a pint of fair water, with 
half a pint 'of white wine vineger, 
half an ounce of whole pepper, an 
handful of ſalt, a quarter of an 
ounce of large mace, with the li- 
quor-of the: Qyſters ſtrained, put 
altogether in a pipkin over a foft 
fire, . let them fimper together a 
quarter: of an hours, when the 
Oyfters are:enough,? Ale chem-up 
and put:chem. into:a lictle'fair wa= 
terand.vmegar,until chey. be.cold, 
the pickle boyling a quarter of 
an hour after the Oyſters are 


up 
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up together z when you uſe them, 
garniſh the diſh with barberries 
and lemmon, and alittle of the 
mace and pepper, and pour 1n 
ſome of thepickle. 


Away to fry Rabbets witb 
_ ſweet [auce. 


"\Ut your Rabbert in pieces, 
wafh it and dry it well ina 
cloth, take ſome freſh bucter and 
fry the Rabbetin it, when your 
 Rabbec is little more then: balt 
fryed, take ſome \lices ſhred very 
{mal},a quarter ofa pint of cream, 
the yolks of a couple of egges, 
fome grated nutmeg and falt;zwhen 
the Rabber is enough, pat them 
into the pan, and ftir them alto- 


gether, — vinegar, freſh 


A 
butter and ſhgar, mel it cogether, 
and fo ſerve; it with fippers,' the 
diſh gernifhed with flowers, &c. 
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How to roaſt a Rabbet with oyſters. 
X 7 Aſh your Rabbet and dry 


| ie well, take half a pint of 


Oyſters, wafh them and wipe them 


clean one by one, and put them. 
into the Rabbecs belly, a couple of 
oynions ſhred, whole pepper, large 


mace,ewo or three ſprigs of tyme; 


ſow up the belly : for the fauce as 
aſual,the liver-and parſley,a hard: 
_ epge, ſhred them together, and 


beat ſome butter thick, put it ins 
to the diſh and ſerve ir. TN. 


To me Frigges Chickens. 


| X Ake three or. four Chickens, 
ſcald. them, flea off the skin 


| and feathers together, pur them in 


alittle water, \ take halfe a pint of 
white wine; and+ two or three 
whole. oynions,. ſome large mace 
and nutmeg ctyed up in «cloth, a 
bundle of ſweet herbs and a little 
folc, and putchem all #m a pipkin 
E229 cloſely 


C110) 
cloſely covered, let them {immer 
a quarter of an hour, then take half 
a dozen yolks of eggs, half a pound 
of ſweet butter, four anchovies 
diflolved in alittle of the broth, 
ſhred your boyled ſpice ſmall, take 
a quarter of a pound of capers, 
fred them 'very (mall, pur che 
anchovies diflolved into the egges 
and butter and capers, and ſo fiw 
it altogether over a chafing-dith of 
coals, till it begin to thicken, then 
take the Chicken out of the broth 
and pour lear upon. them, ſerve 


them with hippets and . lemmon 
{liced. 


Another way to fry the ſame 
Fricaſſe brown. 


'T Ake four Chickens, fcald them 
and cut them in quarters, beat 
them flat with your cleaver :and 
break their bones,. dry them with 
a cloth very well, and flower them 
all over, on the skinny. fides, your 
an being, hot with clarified buts 


U 
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ter, put them in with the skinny 
fides downwards, fry them brown, 
then turn them, let your lear be a 
little claret: wine and gravy, then 
put your. liquor out: of your pan, 

' and put in your.lear, with peices 
of ſaſſages wrung off as long as 
your thumb, and a pint of oyſters, 
two or three oynions, With a bun= 
dle of ſweet herbs, a grated nut- 
meg, and two or three anchovies, 
lerchem boyl up in the pan, then 
beat the yolks of four eggs, with a 
little ſtrong broth, take the pan off 
the fire and. put- them in, if 1t 
turns too thick, you may thin 3t 
with wine, gravy or ſtrong broth, 
keep it ſhaking whilſt. t's on: the 
fire; then dith up your Chickens 
in fippets, and pour on. your lear 

 andoyſters, with your pieces of 
ſaſſages by the fides of the diſh, 
and garniſh it with lemmon, 8 *. 


4 I12 ) 4 


Agrand Sallet. 
TJ Ake a quarter of a pound of 


raiſons of the ſun, a quarter of 
a pound of blancht almons,a quar- 
ter of a pound ofcapers, a quarter 
of a pound of olives,the like quan- 
3 tity of ſamphiere, a quarter of a 
WD pound of pickle cucumbers, a lem- 
E mon ſhred, ſome pickled french 
beans, a wax'tree (et in the m1d- 
dle of the diſh, paſted to the diſh, 
lay all cheir quarters round the 
. diſh (you may alſo mince the fle(h 
—- of a rcaſted hen, with ſturgeon 
: and ſhrimps) and garniſh the diſh 
with cue beans,and turnips in (e- 
veral figures. — 


" .- . How topickle French-beans. 


Ake .your Beans and firing 

=» chem, boylthem tender, then 
take them off, and let them ſtand 
'tyll chey are- cold, pur them into 
the pickle of .beer-vinegar, Pepper 
_ and 
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and ſalt, cloves and mace, witha 
licele ginger. 


A Cordial firengthning Broth. 


'Ake a red Cock, ſtrip off the 
Ifeathers with the skin, take a 
rolling-pin and bruiſe his bonesto 

: ſhivers, ſer it over the fire and juſt 
cover it with water, put in ſome 
ſalt,and watch the (cumming and 
boyling of it, put in a handtul of 
hares-hotn, a quarter of a ponnd 
of blew currants, as many ſtoned 
ratfins of the ſum, as many prones, 
four blades of large mace, a bot» 
tom cruft of a white-loaf, half an 
ounce of china-root fliced, being 
ſteeped three hours before in warm 
water, boyl in three or four pieces 
of gold, ſtrain it and putin a Jit- 
tle tine ſugar and juice of orange 
and ſouſle it. ON 


Ano- 


(114 ) 
Another way. 


*Ake a Cock. or two, cut off 
their wings and leps, cleanſe 

all the blood out of the in{ide,par- 
boyl them very well, that when 
they are boyled, there may ariie 119 
ſcum,then wath them again in fair 
water, put them in a pitcher with 
a pint of Rheniſh wine, and as 


much of your aforefaid itrong 
' broth as will cover them, add 


thereto a few cloves, large mace, 


ſhred ginger and nutmeg, a lictle 


whole pepper, with'a ſmall quan» 
tity of china, and'an ounce or two 
of harts-horn, put a-liteleſalt and 
ſtop up your pitcher clofe that no 
ſteam may come forth ; you muſt 
boyl the pitcher in a great pot a- 
bout {ix hours, then pour out the 
broth and ſtrain 1t into a. baſon, 


and ſcruze into it the juice of tivo 


or three lemmons. Theſe were 
he ordinary morning draughts, 


whh caudies, for variety, of the 
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- Prote&reſs and her Maſter, and 
- about 11aclock, a cup of ſmall 
Ale with a-toaſt and lugar. 


How to make Barley- broth. 
# Klin Barley and put in fair wa- 


ter, give it three qualms over 
the fire, ſeparate the waters, and 
vut 1t into a cullender, boyl ic ina 
tourth water, With a blade of mace 
aud a clove, and when it is boyl- 
ed away, put in ſome raiſins and 
Ciirrants, and when the fruit 1s 
boyled enough, take ic off and ſea- 
ion it with white white, roſe-wa=- 
ter, butter and ſugar, and a Cot 
ple of yolks of egges beaten with 
it: This was a Meſs frequently 
pi epared for O/iver. , 


40 Make a Pudding of Hogs Liver 
another way- 


Ro your Hogs Liver and grate 
£2 it, put co it more grated bread 
toen Liver, with as. much fine 

=_ * flower, 
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flower, as of either, put twelve 
eggs to the value of a gallon of 
this mixture, with about two 
pound of beef ſuet minced ſmall, 
with a pound and a half of cur- | 
rants, half a quarter of a pint«f 
roſe-water, a good quantity of 
cloves and mace, nutmeg, cinna- 
mon, and ginger, all minced ve- 
ry ſmall, mix all- theſe with (weet 
milk and cream, let ic be no thic- 
ker then fritcer batter ; To fill your 
Hogs guts, you may make with it 
the maw firto be eaten hot at Ta- 
ble ; in your kniting.or tying the 
guts, you muſt remember to give 
them three or four inches ſcope : 
In your putting them into the boyl- 
ing water, you muſt handle them 
round, to bring the meat equal to 
all parts of che gut, they will ask 
about half an hour boyling, the 
 boyling muſt be ſober, if the wind 
riſe in thew, you muſt be ready to 
prick them, or elſe they will flie 
and burſt in pieces; This was Ma- 
dam Frances her Delicacy, 


How 
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How to make an Eels Pic, 
with Oyjters. 


Take the Eels, waſh them and 
= gue chem, and dry them well 
in a cloath, to four good Elesal- 
low a pint of Oyſters well waſhed, 
ſeaſon them with pepper, ſalt, and 
nutmeg, and large mace, pur half 
2 pound of butter into che Pie, 
as alſo half a lemmon ſliced, (o 
bake it, when its drawn, cake the 
yolks of ewo Eggs, a couple of an- 
chovies diſſolved in a lictle white 
wine, with a quarter of a pound 
| of freſh butter, melt it and mix 
. altogether and makea Lear of it, 
and put into the Pie. 


How to roaſt a Shoulder- of Mutton 
with Oyſters. 


Our Oyfters being parboild, 
| Put to them ſome parſley, 
tyme, and winter ſavoury minced 


ſmall, wich che yolks of fux eggs 
=_ | hard 


414 205%: rats 
p; : 


oy 4 
- 


C118 


hard boiled and minced, a half- 
penny-loaf of grated bread, three 
or fonr yolks of eggs, ſo mingle 
all together with your hands, your 
Shoulder of Mutton being ſpitted, 
lay 1c upon the dreſſer and make 
holes wich a ſticking knife, in it 
(you may cut the holes as wide 
as you think convenient }) put in 
your Oyſters with the herbs and 
ingredients after them , abour 
ehirty Oyſters will be enough 3 let 
it roaſt indifferent long, take 
the reſt of a quart and put them 
«into the deep diſh, with claret 
wine, two or three onyons, 11 
halves, a couple of minced ancho- 
vies,put all this ander yourMutton 
in the pan,(o fave your gravie,and 
when your meat is ready.put your 
fauce upon a heap of coals, put to 
it the yolk of an egg beaten, a 
grated nutmeg and (weet butter, 
- diſh the Shoulder of Mutton, and 
pour this thick ſear of Oyſters 
all over it, and garniſh ir with 
barbaries and lemmons. .. - ._ © 


How 


How to'piekle uþ Cucumbers.: 


FT" Ake young Gerkins, and wipe 
4 them clean, take the ſeeds of 
dill and fennel, large mace, beat- 
en pepper and 'falr, ſeaſon the 
beer 'vineger very well with ſalt, 
tay a layer of Cucumbers, and 
| ſprinkle between every row of Cu- 
cumbers, your ſeeds and feafon- 


ms ;'When the por is almoſt full \F: 
with Cucumbers, fiil' ic op co the 
brim-with beer vineger, and keep © | 


It cloſe covered; If you like broonw . 'F: 
bids rather, they are to be pic- © 
kied only wich water and falr, and 
ſhiit cloſe as before; Bur I may 
#dd'('to put the Cariors noſe our 
of Joynrt ) that onyons-and water 
' werethe chief Come farce, and 3 
ſhall hence forth be exalted and _ 
dignified by the name of thePro» _ _. IY 
teftors Hogo. = 


Ro 


How- 


"Foo 
How to Make 4 freſh Cheeſe. 


Have mentioned before her ma- 
L king of Butter, I ſhall now 
give you an Experiment of her 
making of freſh Cheeſe. Take 
ſome new milk or cream, and a 
race of cinnamon, ſcald it, then 
take it off the fire, ſweetenic with 
fine ſuger, then cake a ſpoonful of 
runnet to two quarts of milk, ſer 
it by and keep it cloſe covered, 
and ſo letit ftand,when the cheeſe 
' comes, firow a little fine ſugar, 
' and grated nutmeg, and ſerve it 
in with fippits, ſops in Sack or 
Muſcadine; which at this ſeaſon of 
the year, was one of. the extem- 
pore entertainmencs of this ryſti- 
Cal Lady. | 


Toroaſt 4 Lamb, or Kid: - 


TJ Au your Lamb or Kid,prick- 
- Ing the head backwards over 
the ſhoulder, laying it down, ſet 

nn 


l C221) we Ks. 
it and lard ic with Bacon, - and _. þ 
draw 'ic._ wich time, and a little 
lemmon peel, then make a pud- . of 
1- & ding with a litclegrated bread, a . of 
n || handful of ſweet herbs, a handful 4 
r I of -beef fuer, put in about a tiand= 
e Wl ful of flower, and a little ſaſſage 
a & with cime,made mince meat, ſeaſon 
n & it with cloves, mace, cinamon, 
k 8 ginger, nutmeg, and ſalt, make 
f © !trupinto acender body, with two 
oi or three egos, and a little bran, 
Ruff ic into the belly of the Lamb, 
and Kid, put ſome ſauce of Veal 
or Lamb over it, ſo prick it up - 
the belly, 1 01ſt the Lamb ind Kid, 

and when ic is enough, ſerve ut up 

with Veniſon ſauce. 


To roa't Veniſon. 


T Bis is the ſame common way 
4 with roaſting a Hogs harſler, 
and meerly deviſed, for to take off 
by its variety the nauſeouſneſs of 
this meat, which was in abundance 
at their: Table, as ſhall further be —- 
-0T,, H mani, -* 


(122 ) 
manifeſted. Take the biggeſt part 
of the Hanch of Veniſon, and cut 
it in chin collops, hack ic with your 
knife, as you do the like to Vea!, 
' then lard it very thick, with a (mail 
larding pin, then take a handful «/ 
parſley and {pinnage, good ſtore 6 
tyme, a little Rolemary, winter 
ſavoury and (weet marjoru:r, 
mince it exceeding imall, with a 
little beef-ſuer, ſo pur it in tie 
diſh wich your:Venifon ; put cot 
ſome beaten cloves, cinnamon, 
nutmeg, with a pretty quantity of 
ſale, the yolks of half a dozen of 
eggesor more, mingle it up alto- 
gether with your hands, then (pit 
your colops on a ſmall {pitor lon? 
broaches made with ſticks,you miſt 
ſpit them ſo by doubling of them Þ 
or bringingin the ends, that they 
may not hang too long, bur equal; 
_ when they are all ſpixted, pur your 
herbs amongft them and tye them 
together with a packethread ; 3s 

they roalt put a diſh.under them 
with claret wine; when they are ab 
| | mo 
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moſt done, take your diſh and (et 


it on the coals, put grated bread, 
beaten cinnamon, vinegar nd fir» 
zartothe wine, with a ladleful of 
drawn butter, difh up your Veni- 


* fon, and pur on this lear, but very 
thin over it, and ſoferve it. 


How to boyl a Hanch of Veniſon. 


"Tis was a truly Royal and 


<4 conſtant diſh in 1ts ſeafon at 
Corrt, when it was ſo really, and 
therefore out of curioſity and 
ſtace was ſerved up to her Table 
during the teafon; it 15 more extras 
ordinary then any of the former, 
but ſince her times deftroyed che 
game, yet cheapned and aviled the 


Veniſon, and made it every ones 


meat; which ſordid exampie yet 
prevails among ſome proprietors 
of parks: I will ſer down this Dt- 


Firft, ſtaff your Veniſon with 


| a handful of ſweet. herbs and 


parſley minced, with a little beef 


kiiet, and yolks ” egges boyled 


. hard, 


(424 ) 
hard,ſeaſon yeurſtufting with pep- 
per, nutmeg); ginger and fa'c, put 
your Hanch of Venifona boyling, 
being powdered before, then boy] 
up three or four colly-flowers in 
ſtrong broth, &a liccle milk ; when 
' they are boyled, pit chem forth 
Into a Pipkin, add to them di awn 
butter, and keep them waim .y 
the fire, then boy! up ewo or three 
handfuls of ſpinnage in the ſame 
liquor, when ic is hoyled up, po-r 
out part of your brota, and pit in 
2 little vinegar, aladleſi] of (veer. 
butter, and a grated nutmeg,your 
diſh being ready with {ippets in ci.e 
bottom, pur on the ſpinnaye_ 
round towards your diſh (jde, then 
take up the Veniſon being boyled, 
and pur it in the middle of your 
diſh, and put in your colly- flowers 
all over it, pour on your {weec 
butrer over your colly-flowe:s,and 
garniſh 1t with barberries, and 
the brims of the diſh with ſome 
oreen parfley minced; cabbage is 
© as good done in the ſame manner 
as colly-flowers. ' Hop 


' How to bake aVeniſon-Paly. 


His is called the King of dain- 
cies, which Oliver ſtole by re- 
tail,(as he did a more real Regali- 
ty ) many years before, and ſhared 
this ſoveraign delicacy among his 
Complices, bne now more then 
bold Recbin Hood, he was Lord and 
avowed Mafter of the Game. and. 
therefore that his fellow Dear 
ſealers may know how to dreſs 
. their prey @ la mode Cromwellian, 
take this Preſcription, for ro other 
perſons it will beof no uſe: when 
you have powdered your Hanch 
of Veniſon, or the ſides of it, by 
taking away all che bones and fi- 
news, and the $kin or fat, ſeaſon ic 
with pepper and ſalt only, beat 1t 
with your rolling-pin, and pro- 
portion ic for the Paſty, by taking 
away from one part andaduing ro 
another ; your paſte being made 
With a peck of fine flower, and a= 
bout three pound of butter, and 
mn 3 C 
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a dozen eggs, work it up with cold 
water into as ſtiff a paſte as you 
can, diive it forth for your Paſty, 
let it be as thick as a mans thumb, | 
roll Itup upon a rolling-pin, and 
put under it a couple of ſheets of 
cap-paper well flowered, then 
your white being already minced 
and beaten with water, proporti- 
on it upon the Paſty, to the bredth 
and length of the Veniſon, ſo lay 
you Veniſon in the ſaid white, 
waſh it round with your feather, 
and put on a border; ſeaſon your 
Veniſon at the cop, and turn over 
your other leaf of paſte, fo cloſe up 
your Paſty, then drive out ano- 
ther border for garniſhing the 
ſides up to the top of the Paſty, ſo 
cloſe it up together by the rolling- 


' pin, by rolling it up and down by 


the fides and ends ; and when you 
have flouriſhe yours garniſhing,and 
edged your paſty, vent it at the 


£oOp, ſet it into the Oven, and af- 
ter four or five hours baking, at 


leaſt, draw it. This will ſerve, a- | 
bating Þ 
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bating the time, for any other 
meats baking, for beef or mutton, 
and may be applied, which 1s the 
main deſign of this diſcovery, to 
vulgar afe. Inwſt omic Her man- 
ner of collering of Veniſon, be- 
cauſe not prafticable among mean 
people. 


Toby! any uſual joint of Meat: 


Lo any of chem in ſuch large 
pieces as jou uſuaily do a 
neck of mutton, as that two or 
three of: them may ſerve in a diſh, 
2nd put them inro a por, withſo 
mich water as will cover chem; if 
you have a line of- muccon (che. 


_ ſnet taken from it) or aneck of 


veal, you may take ten ſprigs of 
winter-ſavoury, and as much of. 
tyme, adding to them twelve. 


great onyons, if they are ſmall, 


take the more, grate to them half. 
a penny loaf, with half an cunce 


of cloves and mace, and one hand- 


ful of ſpinnags, a lictle ſale and 
_— H 4 
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Parſley (if inthe Spring or Sum- 
mer, otherwiſe capers and fam- 
Phiere) let it boyl moderately, tn- 
til it be half conſumed ; when you 
take it off, addalitcle vinegar and 
{weer burcer, but you muſt not let 
your ſpinnage and parſley have a- 
bove a quarter of an hours boyl- 
Ing. 


To bake Steaks the F rench way. 


Eaſon the Steaks with pepper, 
nutmeg and ſale lightly, and 

ſer them by, then take a piece of 
the leaneſt of a leg of mutton and 
mince it (mall with ſome beet- 
fuec, and a few (ſweet herbs, as 
tops of tyme and penny-royal, 
grated bread, yolks of eggs, ſweet 
cream, raiſins of the ſun, &c. work 
allchele together, and make it 1n- 
to little balls- or puddings, put 
them (into a deep round pye) on 
the Steaks, rhen put to them tome 
butter, and ſprinkle it with ver- 
Juice, cloſe it up and bake it, when 
| Fr It 
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it is enough, cut it up and liquor 
it with theJuice of two or three 
oranges or lemmons. 


; | To bake a Pig. 


| P 54s 15 an experiment praiſed 
by Her at Huntingdon Brew- 
houſe, and is a {ingular and the 
only way of dreſling a Pig. Take 
a good quantity of clay, ſuch as 
they ſtop barrels bungs with, and 
having moulded it, flick your Pig, 
and blocd hin well, and when he 
' 1s warm, arm him like a Curaſliec, 
or one of Cromwels lron-fides<, bair, 
Skin,and aliChis iucrat's Jiawn and 
belly (owed up again) with this. 
Prepared clay, thick every where, 
then throw him below the ſtoak-- 
hole under the Furnace, and there. 
tet hin ſoak, turn him now and. 
| then,when the clay i- hardned, for 
- twelve hours, he is then !tufficiently 
baked ; then take him and breax. 
_ off the clay, which eafily parts, 


and you will have a fine criſpy coats, F:4 
| | | [21 5- and. J {3 
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and all the juice of che Pig in 
your diſh; remember butto puta 
few leaves of ſage, and aljictle falt 
inthe belly of ic, and you need no 
other ſauce. The ke you may do 
with any fowle whatſoever, for the 
clay will fetch off and conſume 
the feathers.. 


| Another way according to 
Court faſhion. 


PÞ'2 a ſmall fat Pig, cut itn 
quarters, or in {maller pieces, 
ſeafon 1t with pepper, ginger and 
ſale, lay it into a fit coftn, ſtrip and 
mince ſmall a handful of parſley, 
_ fix(prigs of winter-ſavoury, ſtrew 
Ie on the meat in the Pye, and 
ftrew upon that the yolks of three 
or four hard eggs minced, and lay 
upon them five or fix blades of 
mace, ® handful of cluſters of bar- 
berries, a handful of currants well 
waſhed and picked, a little ſugar, 
half a pound of ſweet bntter or 
more, cloſe your Pye and ſet it in 

an 
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an Oven, as hot as for manchet,/ 
and in three hours it will be ba= 
ked, draw it forth, and put in half 
a pint of ſugar, being warmed up- 
on. the fire, - pour 16 all over the 
meat, and put on the pye lid a» 
gain, ſcrape on ſugar, and ſerve it 
hot on the Table. 


To meke & Fool. 


if 9s ono quarts of cream, ſet 
it over the fire and let it boy}, 
then take the yolks of twelve eggs 
and beat them very well with three 
or four ſpoonfuls of cold cream; 
aud then ſtrain the eggs in the - 
Skillet of the hot cream, ftirring 1t 
all the time to keep it from burn- 
ing, then ſet it on the fire, and let. 
it boyl alittle while, but keep IC 
fill lirring for fear of burning, fo 
then take it off, and let it ſtand and 
cool, then take two or three ſpoon- 
fuls of ack, and put it in the dilh, . 
' with four or five fippets, ſet the 


dah and fippets a drying, and 


( x32) 


when they be diy that they hang 
to the diſh, {weeten the cream and 
Pour it into the diſh ſofcly,becauſe 
the fippets ſha}l not riſe up ; this 
will make three dithes, when it 1 
cold it is fit tobe eaten. 


To make an Artichoak-Pye. 


'J ate the bottom' of fix Arti- 
: choaks, being boyled very 
tender, puc them ina diſh, and 
ſome vinegar over them, ſeaſon 
them with ginger and ſugar, a lit- 
tle mace whole, and puc them in a 
coffin of paſte : when you lay them 
Mn, lay ſome marrow and' dates 
fliced,& a few railins of the ſun in 
the bottom, with good ſtore of 
butter, when it is half baked, take 
a gill of ſack, being boyled firſt 
with ſugar, and a pill of oraige, 
pur it in the Pye, and ſerit in the 
Oven agaui cull you uſe it. 


To 
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To boy! Flounders-or Facks after the 
' beſt manner. 


J Ake a pint of white wine, the 


' tops of young tyme and role- 
mary, and a little whole mace, a 
_ little whole pepper ſeaſoned with 
verjuice, ſalt, and a piece of ſweet 


butrer, and ſo ferveit; you may do 
fiſh in the ſame liquor three or: 


four times. 


Todraw Butter,of only uſe in ſauces. 


Ake the Bucter and cut it into. 

_ e**thin {lices, put ic into a diſh, 
then put icupen the coals where 
It may melt {ei(ure]y, fiir it often, 
and when it is melred, put in two 
or three ſpoonfuls of water cr vi= 
negar: which you pleafe, then ftir 
It ahd bear ic wtf it be chick, if 
the colour keep white it is good, 
but if ' it. look yellow and curdly 
In boyling, it is nought, andnot 
fic to beuſed'to this purpole; 


_ 


0 


a 
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. To Make puff-faſte. 
-PBReak ewo eggees in three pints 


of flower, make it with cold 
water, then rowl it out pretty 
thick and (quare,chen take ſo much 
butter as paſte, and divide your 
butter 1n five places, that you may 
lay it on at five ſeveral times, row| 
your. paſte very broad, and take 
one part of the ſame butter in lit- 
tle pieces all over your paſte, then 
throw a handful of flower (lightly 
on, then fold up your paite, and 
beat it with a rolling-pin, ſo rowl 
it out again; thus do Wert times, 
and chen make ic up. - 


Tomake an excellent Felly. 


'T Ake three gallons of fair wa- 
- ter, boyl 3n it a knuckle of 
veal,and two calves feet {lit in ewo, 
with all the fat clean taken from 
between the clawes, ſo lee them 


boyl tog.very tender. Jelly keep- 
"T ng 
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ing it clean ſcummed, andthe ed- 
goes of the potalwayes wiped with 
a clean cloth, that none of the 
ſcum may boyl in them, ftrain ic 
from the mear, and let it ftand all 
night, and the next morning take 
away the top and the bottom, and 
take to a quart of this Jelly half a 
pint of ſherry ſack, half an ounce 
of cinnamon, and as much ſugar. 
as will ſeafon it, fix whites of eggs 
very well beaten ; mingle all cheſe 
rogether,then boy] it hajf an honr, 
and let 1t rus through your Jelly 
bag. 
Another manner to make d freſh 
Cheeſe preſently. 


FT akethe whites of fix eggs, beat 
 * them very well,and ring in the 
Jitce of a good lemmon to the 
 Vhires, when 'the cream ſeetheth_. 
up, pur'in the whites and ſtir it a- 
| bout til} it be turned, and then 
_ take 5; off and put it intoa cheefe 

trongh,and ler the whay be c_—_ 

= - mm 


(135 ) 
/ from it, then take the curd and 
_ - Pound it ma ſtone mor ter, witha 
litcle roſe-water and fugar, end 
put it into an earthen cullender, 
and (o let it itand till you ſend ir 
to the Table, then put it into a 
diſh, and put a licele crea to it, 
and fo ſerve it. 


Tomake a Cheeſe-cake the beſt way, 


Ake two gallons of new milk, 

put mto it two ſpoountuls and 

a half of runner, heat the m1jk 
litelele(s then blood-warm, cover 
it cloſe with a cloth, unti) you fee 
the cheeſe be gathered, then wich 
a (cumming diſh gently take o: 
the whay, ſo when you have drain- 
ed the curd as clean as you can, 
Put the curd into a fieve, and let ic 
drain very well there, then to two 
quarts of curd take a quart 'of 
thick cream, a pound of ſweet 
burter, twelve eggs, a pound and a 
half. of currants, a penny worth of 
clover, nutmeg: and mace beaten, 
Tg zZ half 


half a __ of good ſugar,a quar- 
ter of a pint of roſe-water, fo 
mingle jt well together, and pur 
it in puft-paſte. 


Another Tay. 


| ; F 
]Z Ue due quantity of runnet to 
t three gallons of mitk, that 16 


it may be a tender curd, run it 


through a chin ſtrainer, when 1t 
comes or gathereth,ſqueele or pres 
out the whay, as well as you can 
poſſible, put it into a deep baſon, 
Put toic about a pound of ſweet 


butter melted, ſixteen eggs,callting 


away half the whites, ſealon 1t 
with beaten cinnamon, ginger, 
coves, mace and nutmeg, lome 
lugar ſufficient to {vweeren 
It, with ſome ſalt, eringo and 
Citron minced, a handful of gra- 
ted bread or naples bizket, mix 1t 
all well rogether, ifit be too [tft 


add a little {weet cream, lec It noe 
be.too thin, ſo beat down the tides. 
of your cak:s; then make your. 


Cakes 
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they are criſp, feed them 


- 


cikes with me'ited butter, and 
warm your-mijk, with achandful 
of pondered ſugar, rowl- out \ our 
Paſte, and jag out your patieri1 
by a large round trencier and pa- 
per thereon, then put on the iea- 
ſoned curds by ſpoonfuls,and turn 
up che fides of it in {ix or eight 
corners, bake them in a quick O- 
ven, but not too hot, They will 
atk a quarcer of an hows baking. 


T*Ake the biggeſt Oyſters you 
can get,then take a little miyn- 

_ . ced ryme, grate4 mtmeg, and 
grated bread, and a little falt, put 
this tothe O;fters, then get ſome * 
of the Jargeſt bottom ſhells and 
place them on the gridiron, and 
put two or three Oyſters in each 
ſheil, then pur ſome butter co 
them, and ler them fimmer on the 
fire ti!l the liquor bubbles low, . 
ſupplying it ſtill with butter, 


when 
with 
white 


Ci) 


white wine, and alittle of their 
own ſiquor, with a lictle grated 
bread, nutmeg and minced tyme, 
but as mucit only as torelith it, {o 
let it boyl up again, then add 
ſome drawn butter to thicken 
them, and diſh them on a dith or 
plate, but it you have (collop ſhells 
Ir 1s the beſt way to broyl them 
11, 


Tb broy? Scollops. 


| Pc boyl the Scollops,and then 
_ take them out of the ſhells and 
waſh them, chen ſlice them and 
{ſeaſon them with nutme?, ginzer 
and cinnamon, andput thein inco 
the bottom of your ſhells again, 
witha little butter, white wine and 
Yinegar, and prated bread, let 
them be broyled on both fides 3, 
If cheyare ſharp, they muſt have 
lugar added-to them, for the filh 
is luſcious and ſweet naturally ; 
there is therefore another proper 


way to broyl them, with Oſter |t- 
| quior 
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quor and gravy, with diffolved an- 
chovies, minced ony ns and t7me, 
with the juice of alemmon 11 it. 


Tof ew a diſh of Trocts. 


FT your frying-pan be very ct 
with clarified butter, then ſpin 
themin ewo, and give them a ſud- 
den brown with a forcible heat, 
and ler a fſtewing dith be ready 
prepared with gravy, oyſter |i- 
quor, alitcle claret wine and vine- 
gar, fry three or four ſliced ony- 
ens, and when they are brown,p:it 
chem co the fiſh, with a handfii] of 
parſley fryed green, a ſliced nut- 
 MEB, wo OT three anchovies, and 
it juſi boy] up together, then 
diſh up your Trouts pon fſippets; 
notwithſtanding the beſt way for 
criſpneſs and fight of your filh, 1s 
to fry the ſplit fiſh as Trout, Sal- 
mon Peel, end Salmon very c1ilp 
and brown ; dith at up with the in- 
ide uppermoſt; ; 
wa | : | | Ty 
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Toſiewa Ca'Þ. 
PAke a living Carp and knock 


_ + himon the head, open himin 
the belly take heed you break not 
the gall, pour in a title vinegar, 
and wath Oue all cheblood, ſtir it 
about with your hand, then keep 
it ſafe, then have a pan or skillet 
on tke fire, with ſo much white 
wineasS wil) almolt cover the filh; 
Puttoitan onyon cut-in the mid= 
dle, aclove o1 leis of garlick,a race 
of ginger (hred,a nutmeg quarter 
ed, a faggot or bundle of (weet. 
_ herbs, three or four anchovies, 
. your Carp being cut out and rub- 
ed all over with ſalt, Wwiien the 
wine (if abated with a little water 
will do as well) doth boy], pur che 
Carp in, and cover himcloſe, and 
Jet him ſtew up for about a quarter 
of an hour, then put in the blood 
and vinegar with a lictle butter, 
ſo diſh up the Carp, aad let: the. 


ſpawn,milc and revet be laid upon; 
Es: ; it, 


# #& 4&4 


we 14 Fi? 
\ 


.-. Moir the ſyrrap of barbetries, 


+ A 


40 

Ic, the /1quor that boyled him,with 
the butter, is the beſt fauce, andis 
to be eaten as broth; garniſh the 


diſh with lemmons and grated 
bread. | | 


; Temahea Warden or Pear Pye. 


þ © Sage your Wardens or Pears 
£2 in an Oven, with a litcle wa- 
" ter and good quantity of ſugar, 
tee your pot be covered with a 
jece Of dough, let them nor be 
Fully baked by a quarter of an hour, 
when they are cold make a high 
coffin, and put chem in whole, ad- 
ding to them ſome cloves, whole: 
cinnamon, ſugar with ſome of the 
Hquor they were cloſed in, 
. bake ic. | 
”  Tonitthe 4 Fuince Pye. 
0 your Qinces from the 
4 core, and fi} your Pye, lay o- 
yer it ſliced oringado, and: pour 


mul- 


ities 
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. mulberriez, oringado, and put on 
good ftore of ſugar, withtwo or 
three {ticks of cinnamon, fo clole 


and prick it, bur give ic as little ' 


ventas you can; you may alſo bake 
them whole, 'after you have cored 
them wich your coring iron and 
and pared them very thin, when 
| theyare placed in your Pye, fill 
the vacant- place where your core 
was taken. out, with the {yreup of 
_ orangado, . they ought te have as 
muci tugar as. their weight, but 
not if you have ſtore of (weet 
 fyrrup. NY 


To maks a Pye with Pippins. 


Ou muſt core-and pare your 
| Pippins, and when your cof- 


fin 15-made, take a handful of fli- 


ced quinces and ftrew over the 
bottom thereof,then place in. your 
PipPins, and fill the core hoſes 


with the ſyrrup of quinces, and> 


print every one apiece of orin-: 
 gado, fo pour 'on the fyrrup of 
$5 | \_ .. Suinces 
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1) 
quinces over the apples with (ugar, 
and cloſe it; thele Pyes will a:k 
good ſoaking, eſpecially the quince 
Pye. 


To make a double Tart. 
Ake ſome codlings tenderly 
. bozled and peel them, cut 
them in halves, fill your Tarc, put 
into a quarter of a hundred of 
co ilings s pound and a half of fit- 
gar, a few cloves, and a litcle cin- 
namon,clofe upthe-coftin and bake 
it; when It comes. out of the Q- 
ven, take a quart of cream,11x eggs, 
a quartern of ſugar and a fliced 
nutmeg, beat all theie weil toge- 
ther; 'pour 'them into the Tarr, 


then (er your Tart in the Oven for - 


half aquarter of an hour, when it 


comes our, cut off the ley and ha- 


ringalid cut in flowers ready, lay 
worn,and garnifhit wicth'preferves' 
of 'damfons, resberries, apricocks 
and cherries,1nd place a preſerved 


- quinceinthe' middle, and ſtrew it 


with {\ugarbickets, How 
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' How to make an Almond Tart. 
Aiſe an excellent good paſt 

with fix corners, an inch 
deep, take ſome blancht Almonds 
very finely beaten with roſe-water, 
take a pound of ſugar to a pound 
of Almonds, ſome grated nutmeg, 
a little cream, with ſtrained (pin- 
nage as much as will colour the 
Almonds green, ſo bake it with 


a gentle heat in an Oven not ſhut-- 


ting the lid, draw it, and ftick it 
with candid Orange and Citron, 
and red and white Muskadine. 


To make white Quince Cakes. 

Irſt clarify che ſagar with .che 
4&2 white ofan egg, bur put not ſo 
much water to it as you do for 


Marmalade ; before you clarify it, 


keep out almoſt a quarter of the ſi 


| and let them be chopped in ſmal 
pieces before you pur it into the 
I  ſyrrup, 


gar, let your Qyinces be ape | 
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ſyrroup, then make ic boy! as fat N 
as you can, and when you have}. 
fcummed it, and you think it be 
half boyled, then jamire it, and 
let the other part cf your ſugar be 
ready candy*d to a hard candy, 
and ſo put them together, letting 
it boy! bur a very little after the 
candy is put to it, then pur in a 
liccle Musk, and ſo lay it 0! be- 
fore it be cold. 


To make red Duince Cakes. 


Ake them in an Oven with: 

ſome of their own juice, their 
own coars being cut or bruiſed 
and put to them, then weigh ſomt 
of this juice wich ſome of the 
Quince, being cut into ſmall pieces 
taking their weight in ſugar, and 
with che, Quince, ſome  pritty 
quanitity of juice of Barberies, be- 
1ng baked or ftewed in. a pot; 
when you have taken their weight 
M1 ſugar, you muſt put the weigh-_ 
ed Quice, and abpve three quar- 
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at I ters of the ſugar cogether, 'and 
ve F pur to it ſome little quantity. of 
be F water as_you ſhall ſee cauſe, but 

nd Y make not the ſyrrup coo thinne ; 

be Y and when you have put all chis to- 

ly, B gether, cover ic, -and ſer it to the 

ns If fire, keep it covered, and skimme 

he B itas much as you can; when It. 15 
2 © half boyled, then fimmerit; ler 

e- | the other part of ſugar have no 
more water put to it, then well 

wet the ſugar, and ſolet it be boy- 

led to a very hard candy,and when 

you think they be boyled enongh, 

then lay them out before they be. 
cold. 


To make clear Cakes of Quince. - 
> oat muſt prepare theQ 1inces 


18 and Barberies as before, and 
: @ then take the cleareſt ſyrrip, and 
- & letit and on the coals two or three 
hours, then take.the weight of it 
in ſugar, and put near haif che ſu- 
'gar-to the juice, and fo let themg 
boyl a little on the fire, and then 
_—_ "T'v candy 
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®hers? As for Fiſh and Fleſh days, 


dy the reſt of the ſugar very 


hard, and ſo put them together, 


ſtirring ic while it is almoſt cold,, 
and ſoput ic into glaſſes. 


To Preſerve Duinces white. 


Ake toevery pound of Q"1 ict, 

a pound an a quarter of {ugz!, 
clarify this ſugar with the white ot 
an egge, coar your Quinces but 
not too. much, and then put e313 
ſugar, and water, and Quince, be- 
ing raw, together, and ſo mait 
them boyl ſo faſt as you can ſee no 


| Quince, but forget not to curl 


them, and take off what skinme 
yau can, keep them boyling thi 
faſt, ill you think they bt 
ENOUGH. | : 


AND fol have run through the 
whole and more uſual fare of ker 
private Table, obſerving no me- 
thod therein , becauſe hadthem 
n this form from a near ſervant of 


there 


% @ \S 


all dayes being alike to the C 
 rerand Purveyour, and thoſe that 
eatat her Tables, as was hinted be- 
fore. - | 
- But this habit of Diet, not prov- 
_ Ing effectual to the prolongation 
of Olivers life, by and with which 
this Court ſubfiſted, and was che 
onely ligament of that riffraff So- 
Ciety 3 a Voyder was the next (er- 
vice; for though there. were ſome 
faint and ſlight ſhewes of Houſe- 
| keeping, wich the ſtanding Court 
ficers maintained with their cre- 
dit (and injury of ſeveral perſons, 
who truſted upon the greatneſs of 
the deceaſed Uurper)to keep their 
Places warm, and themſelves in 
ation ; yer Mrs. Cromwel, wiſely 
and timely withdrew her ftake,and_ 
"ſuffered her Son Ricardo, to run 
the reſ(que of the old and new debec 
_ upon. his awn'tScore. 


r 


And upon'his account, meerly 
_ was that coftly ſolemnity of Olzvers 


Funerals adviſed, on purpoſe to 
© 1 Bs I 3 | bank= - - 
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E ZDancr: ape him*:' the pomp beſtow- 
&-. con chedead, proving the ruine 
&- - 2nd diſgrace of the living; ſo that 
” all chings went backward with him 
-with double the pace they flowed 

upon his Father, and in the ſame 
-. manner; for whereas his Father 

was wont to call in the Guards, to 
2. Eatthereliques of hisVi&nals,now 
& © they ruſhed in, and perforce took 
-.- the meat off his Table, with a de- 
> - mand of'their Pay and Arrears, 
= and this with fo much; infolence, 
”  -thatMrs.Grompel, the afflited Mo- 
- Ther of this Ulnfortunatns, could 
not forbear ift anger to tell her 
Son Fleetwosd, That be had brought 
bis hoggs to afair Market: -nor is 
__ all that Droll, which 1s mentioned 


. 


of her zn-a Play, called The Rump, 


or Mirrour of the Times. 5h 

-  * ' Andnowisjetime to'takeleave 

= ofthis good Huftrife ere while 'fo- 
Journing wich her.Son Henry, aud 
her Daughter Francis,intertmarri- 

-*edtoSir WillianRuſſels Son; that 

"there is'a.croſs match betwixt the 

w_ EET RE! "© A | — Fam1- 


, 
4 


s > - ts ” PL” eu. p; Jo's be 2X ©, $M w, rind TH 
- : ; ”*. , L , "5 "W-> 5 $* »1 1 NY . 
: p * %* Ho a> a "IN 
o LE 44S. : Fn > COS As 
a» - "-_ ? 73 by OF = xoty Fes _ 
” - » . bk %. ot 7 _ o wa; 
L 1 ? HW * + © 8 > os F * 28. "+ Ro 
< : F - $4 we {45 
: % ; y : IS. Bra % = uh” 5 OO 
s . 5 : x +. K, \ 
, ; 5 &-+ >46 . pt *$+ - Sx 
* k ha <4 - "5 © 6. I J 
»: -i a, 
d HK *. » A” . 
4 


ws jo» oe OY 


Families; Henry having married ©: 
his Daughter before, | but ſhe js.: --:3 


now at Hurley in Hampſhire, . with 
her Daughter in Law Richard 

Cromwels wife, while he abſents * 
himſelf for his Debts, which the 
ind Rump undertook for* to pay 
in confideration, and as the value 
of his reſigning the Government: 
And this, 1s the lateſt Inrelligence 
of thole illuſtrious Bubbles and Pa- 
 geants of fortune, which once fil- 
led the world with admiration and 
diſcourſe, ' but are now become 
the contempt and by-word of the 
meaneſt of the people, who mingle 
their curſes with their ſcorn, and 
aſſiſt their lingring envious de- 
Riny, with all the diQeries and 
reproaches, . whith the arrogance 
and guilt of their U[{urpation, can 
ſuggeſt to the paſſjons of enraged 
minds... And this Efſay and quet- 
4s choſe is added .to help their 
Digeſtion. *, —_ 


Sie erit Fternum Pontiliaga, Vale: 
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